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JL  ALL  packs  look  their  best 
in  Canco  C'Enamel  Lined  Cans.  Mrs.  America  trusts 
her  eye — she  O.K.’s  the  pack  that  looks  like  quality. 

If  you  have  any  doubt  ience  of  other  packers, 

as  to  the  market  value  Quality  packing — in 

of  good  appearance  in  appearance  as  in  every 

canned  foods,  ask  a  other  way — is  both 

Canco  representative  embossed  in  the  hot.  necessary  and  prop 
to  tell  you  the  expert  unedLm.  itable. 


AMERICAN  CAN  COMPANY 


CONTAINERS  OF  TIN  PLATE  -  BLACK  IRON  -  GALVANIZED  IRON  -  FIBRt 
METAL  SIGNS  ANo'°T^^^^®~^ISPLAV  FIXTURES 


September  17,  1928 


This  ^National  key  town  map  Free 
to  ^^^yone  interested  in  cutting  ^osts 


d  An  Advertisement  jor  Bell  Long  Distance  Telephone  Service 


To  LOWER  distribution  costs,  business  is  turning  to 
the  key  town  method  of  buying  and  selling  by  tele¬ 
phone.  By  this  plan  each  representative  can  “  travel” 
farther,  reach  more  people,  buy  and  sell  more — and 
cut  expenses. 

The  national  key  town  map,  showing  key  towns 
and  their  calling  areas,  is  now  ready.  This  and  re¬ 
gional  maps  may  be  obtained  at  any  Bell  Telephone 
business  office.  They  are  free. 

Key  town  plans  work  like  this.  The  sales  or  pur¬ 
chasing  representative  goes  to  the  key  towns  in 
person.  From  each  he  makes  his  contacts  by 


less  often;  yet  by  telephone  more  frequent  and 
up-to-the-minute  relations  are  maintained. 

Related  telephone  services  supplement  the  key 
town  plan.  Classified  business  telephone  directories 
furnish  lists  of  prospects,  sequence  calling  lists  save 
hours  of  time,  the  Bell  System  credit  plan  makes  it 
possible  to  have  bills  for  calls  sent  to  home  offices — 
avoiding  the  carrying  of  cash  and  helping  in  keeping 
records  of  contacts.  Thus,  Long  Distance  can  be 
custom-made  to  fit  your  selling  or  buying  problems 
— to  increase  business,  yet  lower  costs.  A  call  to 
your  Bell  Telephone  business  office  will  bring 


telephone  with  customers  and  prospects  in  a  copy  of  the  national  key  town  map  to 


that  area.  Expensive  visits  in  person  are  made 


you . N umber j  please! 
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Where  the  Finest  Fruits 
and  Vegetables  in  the 
World  are  Grown 

Located  in  the  very  heart  of  one  of  the  richest  agricultural  and  canning  regions  of  the  world  .  .  the 
Ohio  and  Mississippi  river  valleys  .  .  .  The  Heekin  Can  Company  has  steadily  built  up  a  reputation 
for  service  to  its  customers  .  .  .  principally  because  of  its  close  proximity  to  a  region  producing  the 
most  diversiheld  crops  of  fruits  and  vegetables  in  the  country. 

Cincinnati,  the  home  of  The  Heekin  Can  Company,  is  surrounded  by  a  great  agricultural  country 
extending  over  hundreds  of  miles  of  fertile  fields  and  orchards  in  every  direction  .  .  .  There  is  Ohio, 
Indiana,  Illinois,  Michigan,  Pennsylvania,  Kentucky,  West  Virginia,  Virginia,  Missouri,  Tennessee, 
North  Carolina,  South  Carolina,  Arkansas,  Louisiana,  Mississippi,  Alabama,  Georgia,  and  Florida. 

In  this  fertile  country  are  grown  Peas,  Beans,  Tomatoes,  Sweet  Corn,  Cucumbers,  Sweet  Potatoes, 
Cabbage  for  Kraut,  Asparagus,  Onions,  Lima  Beans  .  .  .  Peaches,  Apples,  Pears,  Grapes,  Cherries  .  .  . 
and  in  the  far  south  Citrus  Fruits  and  Pineapple. 

The  close  proximity  of  The  Heekin  Can  Company  to  canners  and  packers  in  this  territory  enables 
Heekin  to  render  a  distinct  service  to  its  customers  .  .  .  that  accounts  for  the  high  reputation  main¬ 
tained  by  The  Heekin  Can  Company  during  its  many  years  of  progress. 

THE  HEEKIN  CAN  COMPANY 

NEW  SIXTH  AND  CULVERT  STREETS 
CINCINNATI,  OHIO 


HEEKIN  CANS 
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ANOTHER  PROMINENT 
COMPANY  INCREASES 
SALES  THROUGH  THE 
VACUUM  PROCESS 


F amous  “Temtor”  Brand 
of  Best-Clymer  Co.,  St. 


Louis,  creates  big  de¬ 


mand. 


Summary  of 


A.  C.  Nielson  survey, 


Again  the  Pfaudler  Vacuum 


Process  scores!  This  time  at 


Best-Clymer  Co.,  St.  Louis, 


whose  famous 


Temtor’ 


brands  have  stimulated  un 


precedented  demand.  Re¬ 


cently  they  installed  their 


second  complete  glass-lined 


vacuum  system  ^  which  is 


ample  testimony,  in  itself. 


of  its  merit. 


Characteristic  of  the  find 


ings  of  many  other  com 


panics,  Best-Clymer  Co.  re 


port  an  improved  quality  of 


the  finished  product,  which 


is  natural  in  color,  better  in 


flavor,  and  plumper  in  ap 


pearance. 


With  this  system  this  com 


pany  produces  18  batches 


per  9-hour  day  giving  a  total 


production  of  15,300  pounds. 


This  is  maintained  on  all 


fruits,  strawberries,  peaches. 


raspberries  and  pineapple 


included,  with  no  increase  in 


cost  over  open  kettle  pro¬ 


cessing 


This  investigation  was  su 


pervised  by  the  A.  C.  Niel 


son  Co.,  Chicago,  engineers 


in  collaboration  with  Mr. 


W.  A.  Jarrett,  Chief  Chem 


1st  of  the  Best-Clymer  Co. 


The  facts  are  unbiased,  in 


disputable  and  open  to  your 


closest  scrutiny.  Write  today 


for  a  copy  of  this  report. 


RESULTS  OF  SEVERAL  ENGINEERING  SURVEYS  SHOW 
PFAUDLER  GLASS-LINED  VACUUM  PAN  RESPONSIBLE  FOR 
HIGHER  QUALITY.  BETTER  FLAVOR  AND  HUGE  SAVINGS. 

Through  the  courtesy  of  the  Hudson  Valley  pure  Food  Co.,  Highland,  N.  Y.,  the 
J.  W.  Allen  Co.,  Chicago,  111.,  and  The  Best-Clymer  Co.,  St.  Louis,  Mo.,  the 
A.  C.  Nielson  Co.,  Chicago,  investigating  engineers,  have  made  several  thorough 
tests  of  the  Pfaudler  Glass-Lined  Vacuum  Process.  Improved  quality  of  the 
products  processed  and  huge  savings  in  operation  are  among  the  outstanding 
things  accomplished.  Any  one  of  the  three,  surveys,  or  all  three,  are  available 
for  your  study,  together  with  a  catolog  describing  the  outfit.  If  you  want 
facts  write  today,  mentioning  your  choice. 

THE  PFAUDLER  CO..  Canning  Diviaion,  Rochester,  N.  Y. 

BRANCHES 

NEW  YORK  ELYRIA.  O. 

Suite  1 103,  8  W.  40th  St.  The  Pfaudler  Co.,  Elyria  Division 

CHICAGO  SAN  FRANCISCO 

1442  Conway  Bldg.,  Pfaudler  Sales  Co., 

Ill  W.  Washington  St.  122  New  Montgomery  St. 
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FOR  A  WINTER  PACK 


to  keep  your  plant  busy  during 
the  off  season  periods,  put  up 
Pork  and  Beans. 

They  are  a  wonderful  seller. 
Your  plant  may  be  idle  but  your 
overhead  is  still  there,  so  it  is 
good  policy  to  keep  things  run¬ 
ning. 

Here  is  a  product  that  is  in 
demand  -  that  is  easy  to  pack  and 
that  is  profitable. 

The  MONITOR  Blancher  is 
used  extensively  for  blanching 
White  beans.  Sets  yours  at 
work  or  let  us  send  you  a  new 
one. 


Canadian  Plant 
HUNTLEY  MFG.  CO.  Ltd. 
Tillaonburg,  OnL 


HUNTLEY  MFG.  CO. 

P.  O.  Drawer  25  BROCTON,  N.  Y. 

(Formerly  at  SILVER  CREEK,  N.  Y.) 


SPECIAL  AGENTS 
A.  K.  Robins  &  Co.  Ino.,  Balto.,  Md. 
Jno.  R.  Gray  Inc..  726  Harrison  St. 

San  Francisoo  Cal. 

Brown  Boggs  Ltd.,  Hamilton,  Ont. 
Cannon  Supply  Company 
Salt  Lake  City,  Utah 
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Wheeling  Cans  are  the  prcxiuct  of  a  single  organization  from  | 

raw  material  to  tin  plate  to  finished  Cans.  This  insures  Cans  1 

of  a  uniformly  high  quality  at  prices  which  make  it  worth  i 

your  while  to  buy  from  this  one  source. 

Let  us  send  you  a  few  Wheeling  Cans  for  close-up 
inspection. 


Wheeling 

Can  Company 

Wheeling,  West  Virginia 


ibr  dinner 

Foods  of 
Wholejome 
Goodness 
in  Endless 
Varied 

in  Glass 


Fresh  Natural 


Hipest  Quali^ 
Full  "Mcasar^ 


September  17,  1928  ^ 


This  advertisement 
appears  in  “Progress¬ 
ive  Grocer”,  October 


Capitalizing 


END  for  these  three 
WINDOW  STRIPS  / 

They  are  ABSOLUTELY  FREE 


^M  whaf  you  buy^ 


Here  are  three  striking  window 
strips,  handsomely  lithographed 
in  6  attractive  colors!  A  post 
card  will  bring  them  to  you 
absolutely  free  of  charge. 

Send  for  them  today — then 
put  them  up  on  a  window  in 
which  you  have  a  display  of  your 
glass  packed  products. 

Such  a  window  will  attract 
attention  and  in  addition,  the 
sight  of  the  foods  themselves 
seen  through  the  sparkling  glass 
bottles  and  jars  will  whet  appe¬ 
tites  and  rruxke  sales. 

The  wholesomeness  and  the 
full,  fresh  delicious  flavor  of 
the  foods  will  bring  customers 
back  for  more. 

This  whole  display  will  cost 
you  nothing  —  it  will  increase 
sales — use  it!  Send  for  the  three 
window  strips  today  —  remem¬ 
ber,  they’re  handsomely  litho¬ 
graphed  in  colors  —  and  FREE. 


GLASS  CONTAINER 
ASSOCIATION 


19  W.  44th  STREET 
NEW  YORK 


on  This  Advertising? 


IN  our  current  retail  grocery  advertise¬ 
ment  we  are  offering  three  attractively 
lithographed  window  strips  to  grocers 
free. 

We  are  suggesting  that  they  arrange 
displays  of  their  complete  line  of  glass 
packed  products  and  put  these  strips  up 


Many  retailers  will  take  advantage .  of 
this  opportunity  to  increase  their  sales 
of  gl  ass  packed  products  —  and  they  will 
increase  them. 

If  you  are  not  now  packing  your 
products  in  glass  and  capitalizing  on  this 
advertising  now  is  the  time  to  do  so.  For 


in  their  windows. 


more  complete  information  write  the 


GLASS  CONTAINER  ASSOCIATION 

19  West  44th  Street,  New  York  City 
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AMO  cirAMSf^ 


A  Growing  Industry 

Better  methods,  better  machinery,  better  selectionfof 
raw  products,  is  enabling  the  canner  to  place  on  the 
home  table  at  all  seasons  of  the  year  the  product  of  the 
field  and  garden  with  its  natural  quality ^and  flavor. 

Sanitary  cleanliness  is  performing  a  part  of  paramount  import¬ 
ance  in  achieving  these  results. 

Hundreds  of  canners,  many  nationally  known,  have  standardiz¬ 


ed  for  all  their  cleaning  work  because  its  dependability,  its  uni¬ 
formity,  always  insures  the  highest  sanitary  protection  to  their 
products. 

Moreover,  this  quality  protection  is  obtained  at  no  increase  of 
cleaning  costs.  , 

Ask  your  supply  man  for 
“WYANDOTTE” 

The  J.  B.  Ford  Co.,  Sole  Mfrs. 

Wyandotte,  Michigan 


Fnameled  liuckets 
dc  Pans  .Numbered 
or  Plain 


National  Tomato  Peeler  2 


Open  Process 
Kettle 


A.  K.  Robins  &  Company^  Inc. 


Avars  Universal  Filler 
with 

Robins  Salt  Distributor 


Robins  Skin  Pump 


Lombard  &  Concord  Sts. 


Baltimore,  Md. 


Manufactureru  ot 


Canning  Machinery.  We  Furnish  Complete  Plants 
For  Vegetables,  Fruits,  Sea  Foods,  Etc. 


LififhtninK’  Box  Sealer 


Crate  Covers 


Crates 

Our  Own  Make 


Robins  Circle  Steam  Hoist 


Closed  Retorts 


9 


The  Canning  Trade 

THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
B^stablished  1878 


The  Canning  Trade  is  the  only  paper 
published  exclusively  in  the  interest  of 
the  Canned  Food  Packers  of  the  United 
States  and  Canada.  Now  in  its  fifty- 
first  year. 

Entered  at  Postoffice,  Baltimore,  Md., 
as  second-class  mail  matter. 

TERMS  OP  SUBSCRIPTION 
One  Year  -----  (3.00 

Canada  -----  (4.00 

Foreign  -----  (6.00 

Extra  Copies,  when  on  hand,  each,  .10 
Advertising  Rates  —  According  to  ♦ 
space  and  location. 


PUBLISHED  EVERY  MONDAY 
BY 

THE  TRADE  COMPANY 

ARTHUR  I.  JUDGE 

MANAGER  AND  EDITOR 


107  South  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders  pay¬ 
able  to  The  Trade  Company. 

Address  all  communications  to  Thb 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested  to 
use  the  columns  of  The  Canning  Trade 
for  inquiries  and  discussions  among 
themselves  on  all  matters  pertaining  to 
their  business. 

Business  communications  from  all  sec¬ 
tions  are  desired,  but  anonymous  letters 
will  be  ignored. 

ARTHUR  I.  JUDGE, 
Editor. 
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Short-sighted  foolishness— Men  often  do 

foolish  things  deliberately,  as  a  sort  of  easing  off 
of  their  high  pressure,  and  they  are  not  surprised 
when  retribution  overtakes  them — ^they  expect  it,  and 
therefore  its  blow  is  lessened.  But  when  men  do  fool¬ 
ish  things  in  the  belief  that  they  are  benefiting  them¬ 
selves,  when  just  a  moment’s  thought  or  foresight 
would  clearly  indicate  that  serious  injury  must  result 
instead  of  a  benefit,  then  we  think  we  have  a  case  of 
shortsighted  foolishness. 

And  a  season  such  as  this  almost  invariably  pro¬ 
duces  many  such  cases.  In  our  industry  the  scene  is 
usually  set  something  like  this :  Several  years  of  heavy 
packs  have  brought  the  market  down  to  or  below  cost. 
All  canners  realize  that  if  they  expect  to  get  into  the 
market  with  their  goods  they  must  show  quality  in 
them,  and  quality  becomes  the  carefully  saught-after 
object  of  everyone  in  the  business.  The  result  is  almost 
magical:  the  old  unfavorable  conditions  gradually 
clear  up,  the  market  rights  itself,  and,  with  confidence 
once  more  restored  to  canned  foods,  the  on-coming 
season  is  rosy  with  promise.  A  little  too  much  acreage 
for  their  own  good  is  contracted,  especially  if  futures 
have  been  bought  fairly  freely,  as  they  wouhl  be  in 
such  a  situation.  But  fairly  good  prices  have  been 
named  on  futures,  though  the  spot  market  is  in  doubt, 
because  of  the  possibility  of  too  large  packs.  Then 
something  happens  to  the  crops,  just  as  the  season  is 
about  to  open,  and  it  becomes  certain,  or  most  likely, 
that  the  packs  cannot  be  large.  That  makes  the  filling 
of  the  futures  uncertain,  and  the  outlook  for  the  spot 
market,  later,  good. 

Now  enters  the  villian  of  weak  human  nature :  the 
temptation  to  stretch  the  pack,  without  consideration 
of  quality.  The  temptor  says  “the  pack  will  be  short 
and  they  will  take  ‘anything’  ’’  and  “all  the  other  fel¬ 
lows  are  doing  it,  why  not  you  ?” 

Nothing  new  about  that  story;  it  is  as  old  and 
hackneyed  as  a  “movie”  stock  show,  and  although  the 
moral  points  out  that  the  weak  one  who  yields  to  the 
temptation  is  always  the  sufferer  and  the  victim,  there 
seem  always  many  ready  to  step  into  the  role  in  jeal 
life.  The  show  is  on  now,  in  this  year’s  canning  opera¬ 
tions. 

Only  a  short  month  ago  the  prospects  for  the  to¬ 
mato  crop  and  pack  were  quite  good,  when  suddenly 
this  was  all  changed  into  a  practical  certainty  of  a 
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short  pack,  shorter  than  for  many  years.  Overboard 
went  most  if  not  all  the  good  resolutions  to  pack  qual¬ 
ity  only ,  to  demand  of  the  growers  U.  S.  grade  No.  1 
tomatoes  only  and  to  refuse  all  others,  and  there  en¬ 
sued  a  scramble  to  get  “tomatoes,”  and  then  to  stretch 
them  as  many  cans  as  possible.  These  reports  have 
come  to  us  from  machinery  men.  inspectors  and  others 
traveling  the  industry.  And  it  is  not  surprising;  it  is 
meyely  history  repeating  itself.  Instead  of  making 
money,  they  know  they  are  going  to  lose  it,  through 
this  sort  of  sacrificing  of  the  quality;  they  know  that 
they  have  not  won  once  in  ten  such  attempts,  but  they 
like  the  gamble  and  it  seems  impossible  to  stop  ndost 
of  them  from  trying  it. 

And  not  only  in  tomatoes,  but  corn  is  finding 
many  of  the  same  foolish  kind — stretching  their  yields 
per  ton  beyond  what  they  know  they  have  a  right  to 
do.  The  corn  canners  began  to  see  light  ahead — and 
it  was  there — and  then  these  foolish  ones  try  at  once 
to  extinguish  it  by  reducing  the  quality — ^through  the 
brine  tank  and  the  cheating  of  the  silo. 

In  their  anxiety  for  profits  they  act  like  the  hun¬ 
ter  who  gets  up  too  soon,  flushing  the  game  before  it  is 
within  gunshot. 

And  the  canners  are  not  alone  in  this ;  it  is  in  fact 
a  very  human  failing.  Here  is  a  copy  of  a  letter  we 
have  just  received.  Read  it,  and  the  Department’s 
reply,  and  note  that  it  marks  the  re-enacting  of  the 
canners’  show  above  described,  but  on  another  food 
product : 

NATIONAL  PRESERVERS  ASSOCIATION 

Washington,  Sept.  8,  1928. 

To  The  Preserve  Industry: 

Five  years  ago  this  Association,  working  in  co-opera¬ 
tion  with  the  United  States  Department  of  Agriculture, 
initiated  a  campaign  of  food  law  enforcement  which  very 
soon  cleaned  up  the  misbranding  practices  which  had  come 
into  the  industry  during  the  unsettled  post-war  period.  As 
a  result  of  that  campaign  the  sale  of  pure  standard  pre¬ 
serves  more  than  doubled. 

During  the  past  year  some  manufacturers  apparently 
forgot  that  it  was  good  business  to  manufacture  quality 
goods  and  some  overlooked  the  fact  that  a  general  breaking 
down  in  quality  necessarily  results  in  distressing  price 
competition. 

We  have  had  numerous  complaints  from  preservers, 
both  in  and  out  of  our  Association,  to  the  effect  that  they 
could  not  meet  the  competition  of  low-priced  misbranded 
goods,  and  that  the  Government  has  discontinued  its  effort3 
to  enforce  the  law. 
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The  writer  felt  called  upon  to  ask  the  Department  of 
Agi-iculture  for  a  direct  and  frank  statement  of  its  posi¬ 
tion,  and  the  response,  which  I  enclose,  is  certainly  frank 
and  to  the  point. 

This  is  sent  broadcast  for  the  information  of  everyone 
interested  in  the  welfare  of  the  preserve  industry  and  in 
their  own  prosperity.  It. will  be  welcome  news  to  most..... 
and  a  timely  warning  to  others. 

Very  truly  yours, 

DANIEL  R.  FORBES,  Counsel. 

(COPY) 

UNITED  STATES  DEPARTMENT  OF  COMMERCE 
Food,  Drug  and  Insecticide  Administration 

Washington,  D.  C.,  Sept.  7,  1928. 

Mr.  Daniel  R.  Forbes, 

Counsel,  National  Preservers  Association, 

1422  F  Street,  N.  W., 

Washington,  D.  C. 

My  dear  Mr.  Forbes: 

1  have  your  letter  of  September  6  in  reference  to  the 
present  situation  in  the  preserve  industry.  You  indicate 
that  there  is  a  prevailing  belief  among  the  manufacturers 
that  this  Administration  is  not  exercising  control  under  the 
food  and  drugs  act  over  adulterated  and  misbranded  jams 
and  jellies.  You  emphasize  the  hope  of  your  Association 
that  action  under  the  law  will  be  instituted  in  every  in¬ 
stance  where  violations  are  encountered. 

In  reply  let  me  say  that  the  Administration  has  not  by 
any  means  been  inactive  in  its  surveilance  of  products  of 
this  description.  It  became  evident  to  us  sometime  ago  that 
many  manufacturers  are  returning  by  degrees  to  the  prac¬ 
tices  of  adulteration  and  misbranding  which  were  quite 
prevalent  several  years  ago  and  which  were  very  largely 
corrected  by  the  capaign  of  seizure  and  prosecution  then 
inaugurated.  Our  field  forces  were,  therefore,  instructed  to 
pay  particular  attention  to  interstate  shipments  of  jellies 
and  preserves,  and  it  may  interest  you  to  know  that  within 
the  last  twelve  months  seizures  have  been  made  of  th^ 
products  of  seven  different  manufacturers  located  in  widely- 
scattered  sections  of  the  country.  Criminal  prosecution 
against  a  number  of  other  manufacturers  is  now  under 
consideration  and  steps  looking  to  the  development  of  other 
actions  involving  adulterated  and  misbranded  preserves  ^d 
jellies  are  under  way.  It  is  the  purpose  of  this  Administra¬ 
tion  to  recommend  either  seizure  or  prosecution,  or  both,  in 
all  instances  where  products  in  violation  are  encountered. 

As  indicated  above,  our  District  forces  were  instructed 
some  time  ago  to  redouble  their  activity  on  this  particular 
project. 

Very  truly  yours, 

(Signed)  P.  B.  DUNBAR,  . 

Assistant  Chief. 

There  is  probably  but  little  use  pointing  warnings 
to  the  danger  in  this — ^to  the  crass  foolishness  of  it  all,' 
the  lack  of  all  forethought  so  natural  and  so  all-impor¬ 
tant,  but  these  words  of  Counsel  Forbes  may  sink  home 
and  stay  there: 

“A  general  breaking  down  in  quality  neces¬ 
sarily  results  in  distressing  price  competition.” 

If  you  “get”  that  thought  may  be  you  will  be  able 
to  avoid  the  temptation  the  balance  of  this  season  and 
for  other  years  to  come. 

CONVENTION  DATES 

Sept.  21,  1928 — National  Pickle  Packers  Association, 
Fall  Meeting,  Palmer  House,  Chicago. 

Dec.  3-4,  1928 — Western  Canners  Association,  Fall 
Meeting,  Hotel  Sherman,  Chicago. 
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Gliies.Gumsi  Pastes 
For  Every  Purpose 
Write  For  Samples 

THE  ARABOL  MFC. CO. 
NEWVORk  110 E  42-^ST. 
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Where  Knowledge  Counts 
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all  he  desired, 
that  A-B  could  improve  it 
object  to  the  cost,  — 


A  certain  canner  knew 
that  he  needed  A-B 
Machinery.  He  agreed 
that  his  quality  was  not 
He  felt  reasonably  sure 
He  did  not 


But  still  he  hesitated.  He  said,  'There 
is  no  room  in  the  plant  for  the  machine.” 
He  had  gone  over  his  entire  plant  trying 
to  rearrange  his  machines  so  he  could  in¬ 
stall  an  A-B.  He  said  it  couldn’t  be 
done. 

Then  the  A-B  man  took  a  walk  through 
the  plant  with  the -Superintendent.  His 
experienced  eyes  took  in  the  problem  at 
once.  A  little  change  here  and  another 
there  and  the  whole  problem  was  solved. 
Plenty  of  room  in  that  canning  room 
after  the  A-B  representative  got  on  the 
job. 

A-B’s  representatives  are  trained  to  assist 
you  in  planning  your  cookroom.  They 
’  are  continually  solving  problems  of  cook¬ 
ing  and  cooling.  Their  knowledge  is  at 
"  your  disposal  at  any  time. 

Write  bur  nearest  office  today. '  • 


ANDERSON-BARNGROVER  MFC.  CO. 

Factory  and  Qeneral  Offices:  San  Jose,  Calif. , 
Third  &  Dillon  Sts.,  Baltimore,  Md. 

844  Rush  Street,  Chicago,  lU. 


'111.  ill.  iu 
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Good  Labeling- 


applying  all  kinds  of  labels— plain,  embossed  or 
varnished,  heavy  or  light,  compact  or  loose  texture, 
varying  widths — 

cans  of  all  conditions — hot  or  cold,  dry  or  moist — 

all  kinds  of  atmospheric  conditions — 

KNAPPj  Labelers  do  good  labeling  under  all  these 
conditions! 


^FRED  H.KNAPP  CORPORATION 

LABELING  omf  BOXING  NACHINES 


KNAPPCO  gums  ana  pastes 
are  mule  expressly  for  use  in 
K  napp  Labeling  Machines. 
Shipped  from  New  York  or 
Chicago. 


CENCRAL  OFFICE  AND  FACTORY 
RIDGEWOOD.  NEW  JERSEY 

ici.co  Baltimore 

Hamilton,  Ont.,  Canada 


Horizontal 


Cooker 


An  ideal  installation  for  a  small  plant  with  limited  space— easiest 
pressure  cooker  to  install  and  operate— ideal  for  lithographed  cans. 
Only  one  of  the  many  pieces  of  equipment  described  in  our  new 
catalog  which  will  be  sent  you  upon  request. 

Write  for  your  copy  now. 

^BERLIN  CHAPMAN  CO.,  Berlin,  Wisconsin 


VCANN1NG%#  MACHINERY 

SitiQte  Unit  orJt  Camptete  Canning  Plant' 
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Crop  Reports 

Condition  of  Canners’  crops  as  reported  direct  by  Canners — You  need  this  kind  of 
information,  and  should  appreciate  its  value.  Contribute  your  share  and 
keep  this  column  up  to  the  minute.  We  urge  your  co-oper¬ 
ation  and  invite  your  communication. 


BEANS 

CHICAGO,  ILL.,  Sept.  10th.— Green  Stringless 
Beans;  Crop  late  and  short,  although  quality  very 
good. 

CAENOVIA,  N.  Y.,  Sept.  10th.— Stringless 
Beans:  We  have  finished  packing  beans,  but  due  to 
weather  conditions  early  in  the  season  we  were  able 
to  put  up  only  about  35  per  cent  of  our  normal  pack. 

LOGANSPORT,  IND.,  Sept.  5th. — Green  Beans: 
About  normal. 

ROCHESTER,  N.  Y.,  Sept.  11th. — String  Beans: 
Our  pack  is  completed,  and  is  about  80  per  cent  of  last 
vear’s  on  account  of  rust  and  disease. 

LITTLESTOWN,  PA.,  Sept.  8th.— Beans  only 
one-half  crop.  Rust  destroyed  a  great  many,  making 
only  one  picking  possible. 

GREEN  BEANS 

BARDWELL,  KY.,  Sept.  11th.— Spring  pack,  48 
per  cent  of  normal.  Fall  crop,  looking  good.  If  no 
beating  rains  or  early  frost,  will  have  normal  pack. 
CORN 

PAYETTE,  OHIO,  Sept.  4th.— Good  stand.  Sea¬ 
son  late.  100  per  cent  yield. 

CHICAGO,  ILL.,  Sept.  10th. — In  midst  of  pack 
now;  looks  like  about  60  per  cent  yield  on  about  nor¬ 
mal  acreage. 

EUREKA,  ILL.,  Sept.  10th. — Our  corn  will  prob¬ 
ably  yield  about  80  per  cent  of  a  normal  crop  and  we 
are  quite  sure  that  it  will  not  exceed  an  average  of  60 
cases  per  acre.  We  will  finish  packing  in  about  a  week 
or  ten  days. 

HOOPESTON,  ILL.,  Sept.  10th.— Golden  Ban¬ 
tam  and  Country  Gentleman  each  about  85  per  cent  of 
five-year  average.  We  will  have  no  surplus  of  any 
kind  of  corn  except  a  few  thousand  cases  of  whole 
grain  fancy. 

LOGANSPORT,  IND.,  Sept.  5th. — Corn  is  prob¬ 
ably  75  per  cent  of  normal. 

PLYMOUTH,  IND.,  Sept.  10th. — Disappointing 
yield.  Do  not  expect  our  corn  to  go  over  70  per  cent 
of  a  normal  yield.  Quality  fine. 

ATLANTIC,  IOWA,  Sept.  10th. — Corn  not  yield¬ 
ing  as  much  as  expected,  but  quality  fine.  60  per  cent 
of  acreage — 85  per  cent  yield. 

CAMDEN,  N.  Y.,  Sept.  10th. — We  pack  corn  and 
succotash  only.  About  250  acres ;  two-thirds  of  crop. 

CAZENOVIA,  N.  Y.,  Sept.  10th. — Our  corn, 
which  is  the  Golden  Barita  variety,  is  yielding  about 
40  cases  per  acre,  but  doubt  if  this  average  will  be 
maintained  throughout  the  pack.  We  have  only  25  per 
cent  of  our  normal  acreage. 

ROCHESTER,  N.  Y.,  Sept.  11th.— Golden  Ban¬ 
tam  will  probably  yield  50  cases  per  acre,  which  we 
understand  is  about  the  average  in  this  State.  White 
varieties  fair,  but  corn  as  well  as  tomatoes  is  suffer¬ 
ing  from  lack  of  moisture. 

PEAS 

PAYETTE,  IDAHO,  Sept.  4th. — Fifty  per  cent  of 
normal  crop.' 


CHICAGO,  ILL.,  Sept.  10th. — Pack  is  over  and 
yield  about  normal. 

PUMPKIN 

EUREKA,  ILL.,  Sept.  10th. — ^We  will  begin  pack¬ 
ing  pumpkin  in  about  two  weeks,  but  the  fields  now 
indicate  that  we  will  have  about  a  normal  crop. 

PRUNES 

PAYETTE,  IDAHO,  Sept.  4th.— Good  crop.  Will 
begin  canning  in  two  weeks. 

SHRIMP 

WESTWEGO,  LA.,  Sept.  10th. — The  season 
opened  on  the  15th  of  August  with  a  rush  of  raw  ma¬ 
terial  at  all  the  Louisiana  factories,  and  it  looked  like, 
for  about  a  week  or  ten  days,  that  we  would  have  an 
unusual  large  pack.  However,  the  catch  has  slackened 
and  today  all  canners  are-  operating  about  normal.  The 
outlook  is  now  for  only  the  regular  pack  and  prices 
are  firming  up  from  the  low  prices  quoted  by  seyeral 
of  the  small  packers  at  the  beginning.  The  Mississippi 
packers  were  unable  to  take  shrimp  out  of  Louisiana 
waters  until  the  1st  of  September,  when  they  got  out 
an  injunction  against  the  Department  of  Conservation 
from  prohibiting  them  from  operating  their  boats  in 
Louisiana,  and  the  result  was  the  pack  was  confined  to 
Louisiana  packers  only  at  the  opening  of  the  fall 
season. 

SARDINES 

STOCKTON  SPRINGS,  ME.,  Sept.  5th.— Fish 
suitable  for  packing  sardines  have  been  very  scarce  in 
this  section  of  the  coast  for  the  entire  season  to  date. 

TOMATOES 

PEA  RIDGE,  ARK.,  Sept.  4th. — Crop  40  per  cent 
acreage.  Yield,  35  per  cent  of  normal. 

PINDALL,  ARK.,  Sept.  6th. — We  pack  nothing 
but  tomatoes.  The  yield  has  been  light;  about  one- 
third  of  what  it  was  last  year  up  to  this  time,  but  the 
tomatoes  are  coming  in  fine  now  and  are  of  excellent 
quality.  The  season  seems  to  be  two  to  three  weeks 
later  than  it  was  last  year  and  the  growers  say  that 
their  early  tomatoes  are  done.  We  had  dry  weather 
in  July  and  the  early  tomatoes  burned  considerable. 
One  packer  has  just  told  us  that  he  thought  he  would 
be  done  canning  tomatoes  by  next  week ;  however,  we 
believe  that  most  of  the  canners  through  here  will 
can  till  frost,  but  have  small  runs.  From  all  indica¬ 
tions  it  will  be  the  few  late  tomatoes  this  year  that 
we  will  can  the  most  from. 

POCAHONTAS,  ARK.,  Sept.  10th. — Tomatoes 
were  about  50  per  cent  of  the  normal  crop,  both  in 
yield  and  acreage.  The  pack  is  about  over,  and  as  a 
whole  this  year’s  pack  was  way  below  normal. 

PRAIRIE  GROVE,  ARK.,  Sept.  5th.— A  cold,  wet 
spring  retarded  the  growth  and  the  setting  of  the  to¬ 
mato  plants,  and  as  a  result  we  were  from  two  to  three 
weeks  later  than  usual;  continual  rains  during  June 
prevented  proper  cultivation  in  many  fields,  the  wet 
June  was  followed  by  a  hot  and  dry  period  in  July  and 
August;  this  was  broken  on  the  23rd  of  August  by  a 
torrential  rain,  which  washed  the  fields  badly  and 
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H/MBODIES  all  the  qualities  that  consumers  demand 

Every  box  shipped  contains  Tinplates  of  uniform  quality,  flat,  clean* 
square,  evenly  coated  and  of  steel  made  especially  to  our  specification 

Inspection  of  manufacture  always  welcome  —  and  suggestions  from 

customers  heartily  invited 

W e  have  tradition  behind  us  —  confidence  for  the  future  and  will  stand 
behind  our  Tinplates  at  whatever  cost 
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caused  many  blooms  to  blast  and  fall  off.  These  con¬ 
ditions  have  reduced  the  crop  to  about  one-half  of  what 
was  anticipated.  This,  with  a  reduction  in  the  acre¬ 
age,  means  a  pack  much  less  than  that  of  1927. 

Buyers  who  bought  futures  are  calling  for  early 
shipment,  which  means  their  floors  are  bare.  Many 
jobbers  who  have  not  bought  all  of  their  requirements 
are  in  the  market,  but  sellers  are  very  scarce.  It  will 
push  quite  a  number  to  All  their  present  contracts. 
Present  conditions  are  very  discouraging  from  the 
canners’  point  of  view. 

DELMAR,  DEL.,  Sept.  11th. — Tomatoes  very 
poor.  We  are  practically  done.  Will  have  about  50  per 
cent  of  a  pack.  The  rains  ruined  our  crop.  We  were 
25  per  cent  short  in  acreage  and  will  sure  not  have 
over  half  a  crop. 

SEAFORD,  DEL.,  Sept.  8th. — Acreage  about  60 
per  cent  of  normal  and  yield  about  50  to  60  per  cent 
of  normal;  quality  poor.  Heavy  rains  and  hot  suns, 
causing  rot  and  blight.  Many  patches  entirely  bare  of 
foliage  and  covered  with  water.  Damage  beyond  re¬ 
covery.  Will  be  shortest  pack  in  this  section  for  years. 

INDIANAPOLIS,  IND.,  Sept.  10th.— We  only 
contract  tomatoes.  Present  prospects  60  per  cent. 

LOGANSPORT,  IND.,  Sept.  5th. — ^Probably  60 
per  cent. 

OWENSBORO,  KY.,  Sept.  11th.— Tomatoes:  50 
per  cent  crop. 

ROCHESTER,  N.  Y.,  Sept.  11th.— Fruit  matur¬ 
ing  slowly,  and  estimated  yield  per  acre  not  to  exceed 
50  per  cent  of  last  year’s.  Quality  not  so  good  as  is 
usually  the  case  where  the  yield  is  small. 

LITTLESTOWN,  PA.,  Sept.  8th.— Tomatoes  will 
be  about  one-half  crop,  due  to  the  weather  conditions. 

GOODVIEW,  VA.,  Sept.  7th. — Our  acreage,  as 
well  as  acreage  of  other  canners  in  this  vicinity,  is 
about  60  per  cent  of  normal.  This  refers  to  tomatoes, 
as  we  can  only  tomatoes  in  this  section.  The  condition 
is  about  25  per  cent  of  normal.  The  excessive  rains 
have  flooded  the  ground  and  in  a  good  many  instances 
have  completely  washed  away  the  crops  of  creek  and 
river  bottoms.  The  tomatoes  are  rottening.  The  condi¬ 
tion  is  really  the  worst  we  have  ever  known.  In  regard 
to  the  yield  and  pack,  last  year  there  were  about 
40,000  cases  of  tomatoes  shipped  away  from  this  sta¬ 
tion.  We  do  not  believe  that  there  will  be  more  than 
15,000  shipped  from  here  this  year. 

HUDDLESTON,  VA.,  Sept.  7th.— We  have  at  two 
factories  acreage  exceeding  165  acres.  Have  already 


packed  about  2,500  cases  No.  2  and  2,000  cases  2i/£S. 
Will  probably  pack  1,000  to  1,500  more.  Our  pack  is 
not  25  per  cent. 

TOMATOES 

DEARING,  KANS.,  Sept.  11th. — Normal  acreage, 
not  over  50  per  cent  crop. 

BARDWELL,  KY.,  Sept.  11th. — Pack  will  not  be 
over  30  per  cent  of  normal.  Twenty-three  days  of  rain 
in  June,  followed  by  dry  hot  weather  in  July  and  most 
of  August,  practically  ruined  crop.  Poorest  prospect 
for  September  harvest  we’ve  ever  seen.  Tomato  and 
string  bean  crops  throughout  this  section  worst  in 
years,  all  packers  having  same  experience  as  ourselves. 

TURNIP  GREENS 

BARDWELL,  KY.,  Sept.  11th.— Just  planted  for 
fall  harvest ;  good  stand,  but  needing  light  showers. 

'  APPLES 

STOCKTON  SPRINGS,  ME.,  Sept.  5th.— Very 
short  crop.  Yield  not  half  of  last  year. 

BLUEBERRIES 

BAUDETTE,  MINN.,  Sept.  5th.— We  are  canning 
only  blueberries. 

CHERRIES 

WILSON,  N.  Y.,  Sept.  10th. — I  am  only  packing 
cherries  by  the  cold  process.  The  crop  in  Western  New 
York  was  light,  possibly  around  15  per  cent.  I  use 
apples  for  vinegar  making  only.  The  crop  in  Western 
New  York  is  about  35  per  cent  of  normal.  The  crop 
of  peas  and  tomatoes  very  light,  I  understand;  only 
about  20  per  cent  of  normal.  Call  canning  crops  light 
this  year. 

SHORT  PACK 

EASTON,  MD.,  Sept.  8th. — Disappointing  yields 
are  being  secured  in  four  of  the  major  canning  crops 
of  the  Tri-States,  namely :  corn,  tomatoes,  string  beans 
and  lima  beans.  Seldom,  if  ever,  have  four  of  these 
crops  yielded  so  poorly.  Several  are  through  packing 
corn  and  the  majority  have  25  cases  or  less  per  acre. 
Tomatoes  are  getting  worse  daily.  Some  had  hopes 
that  a  better  yield  would  be  secured  in  September,  but 
the  heavy  rain  so  far  have  resulted  in  reducing  the 
pickings  below  the  August  yield.  The  small  yield  in 
both  green  and  wax  beans  is  shown  in  the  advancing 
market  on  both  items.  Lima  beans  are  very  disappoint¬ 
ing  in  yield  and  in  many  sections  are  yielding  poorer 
even  than  corn,  tomatoes  or  string  beans.  Under  the 
circumstances  it  would  appear  unnecessary  to  market 
,  any  of  these  products  below  cost  of  production.  Iowa 
reports  corn  cutting  only  about  22  cases  per  Irn. 


What  Canned  Foods  Distributors  are  Doing 


Brushing  up— chain  store  grocers  have  been  showing 
serious  concern  over  the  anti-chain  sentiment  engendered 
in  many  parts  of  the  country  by  their  opponents  in  the 
ranks  of  the  wholesale  and  retail  grocery  trade,  and  are  taking 
prompt  steps  to  correct  this  situation  insofar  as  possible.  The 
action  of  the  Congress  at  the  last  session  in  instructing  the 
Federal  Trade  Commission  to  launch  an  investigation  of  chain 
store  practices  came  as  a  distinct  shock  to  many  chain  store 
operators,  who  had  imagined  that  the  resentment  of  the  “old 
line”  grocers  would  not  progress  beyond  the  conversational 
stage.  The  wave  of  anti-chain  legislation  in  many  States  dur¬ 
ing  the  past  few  years  has  also  come  as  a  disagreeable  surprise 
to  many  operators  of  chain  stores. 

A  number  of  leaders  of  the  chain  store  industry  during  the 
past  several  months  have  spoken  in  favor  of  definite  action  on 
the  part  of  chain  grocers  to  counteract  some  of  the  propaganda 
being  directed  against  them,  and  belated  efforts  have  been  made 
by  the  chains  along  these  lines.  ’ 


The  National  Association  of  Chain  Store  Grocers,  at  their 
1928  convention,  to  be  held  October  11  and  12  in  Memphis,  Tenn., 
will  devote  considerable  time  and  attention  to  the  campaign 
which  is  now  being  waged  against  the  chains,  with  particular 
reference  to  the  position  of  the  chains  in  connection  with  the 
Federal  Trade  Commission’s  grocery  trade  practice  conference. 
Clark  McKercher,  counsel  for  the  association,  will  have  a  spe¬ 
cial  report  on  the  trade  practice  conference,  which  will  come  in 
for  general  discussion.  Another  feature  will  be  general  discus¬ 
sion  on  the  subject  of  “The  Federal  Trade  Commission  Investi¬ 
gation.” 

That  the  chains  have  felt  the  propaganda  work  of  the  re¬ 
search  bureau  of  the  American  Wholesale  Grocers’  Association 
and  plan  to  counteract  it,  insofar  as  possible,  is  indicated  by  the 
scheduled  discussion  on  “Establishment  of  a  Bureau  of  Statistics 
to  Co-operate  with  the  Federal  Government  on  Reliable  Re- 
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HUSKER 


Built  and  serviced  by  Fay  &  Scott. 

THE  UNITED  COMPANY 


CONTINENTAL  TRUST  BUILDING 
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Landreth’s  Garden  Seeds 

Before  you  place  your  future  order,  your  order  for  delivery  after  the  1 928 
crop  is  harvested,  write  us  for  prices  for  any  variety,  in  any  quantity,  for  any 
date  of  shipment,  and  we  will  be  glad  to  quote  you. 

If  there  are  any  spot  goods  needed  throughout  this  Spring  and  Summer, 
please  give  us  the  opportunity  of  quoting. 


D.  LANDRETH  SEED  COMPANY 


Business  founded  144  years  ago 


Bristol,  Penna. 


HAMACHEK  IDEAL 

VINERS 

VINER  FEEDERS 
CHAIN  ADJUSTERS 
ENSILAGE  DISTRIBUTORS 

Manufactured  by 

FRANK  HAMACHEK  MACHINE  CO. 


KEWAUNEE 


WISCONSIN 


Established  1880 


Incorporated  1924 
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^  The  Artichoke 

By  A.  W.  BITTING,  M.  D. 


(Continued  from  Last  Week.) 


The  Queen-like  Closet,  by  Hannah  Woolley,  1684, 
is  one  of  the  most  important  works  upon  cookery  pub¬ 
lished  at  the  close  of  the  seventeenth  century,  and  gives 
the  following : 

To  Fry  Artichokes 

“Take  the  bottoms  of  Artichokes  tenderly  boiled, 
and  dip  them  in  beaten  Eggs  and  a  little  Salt,  and  fry 
them  with  a  little  Mace  shred  among  the  Eggs,  then 
take  Verjuice,  Butter  and  Sugar,  and  the  Juice  of  an 
Orange;  Dish  your  Artichokes,  and  lay  on  Marrow 
fryed  in  Eggs  to  keep  it  whole,  then  lay  on  your  Sauce, 
or  rather  pour  it  on,  and  serve  it  in.” 

To  Stew  Artichokes 

“Take  the  bottoms  of  Artichokes  tenderly  boiled, 
and  cut  them  in  quarters,  stew  them  with  White-wine, 
whole  spice  and  marrow,  with  a  little  salt.  When  they 
are  enough,  put  in  sack  and  sugar,  and  green  Plumbs 
preserved,  so  serve  them;  garnish  the  dish  with  Pre¬ 
serves.” 

To  Make  Cream  Artichoke  Bottoms 

“Take  a  Quart  of  Cream  and  boil  it  with  a  little 
whole  Mace  a  while ;  then  have  your  Artichoke  Bottoms 
boiled  very  tender,  and  bruise  them  well  in  a  Mortar, 
then  put  them  into  the  Cream,  and  boil  them  a  while, 
then  put  in  as  many  yelks  of  Eggs  as  you  think  fit,  and 
sweeten  it  to  your  taste;  when  you  think  it  enough, 
pour  it  out,  and  serve  it  cold.” 

To  Make  Artichoke  Pie 

“Make  your  paste  as  before-named,  and  roul  it 
thin,  and  lay  it  into  your  Baking  pan. 

“Then  lay  in  Butter  sliced  thin,  and  then  your  bot¬ 
toms  of  Artichokes  tenderly  boiled,  season  it  with  a 
little  Salt,  a  little  of  gross  Pepper,  and  some  sliced  nut¬ 
meg,  with  a  blade  or  two  of  Mace  and  a  little  Sugar, 
then  lay  in  some  Marrow,  Candied  Orange  and  Citron- 
pill  with  some  Candied  Eringo  Roots;  then  cover  it 
with  Butter,  close  it  with  your  Paste,  and  so  bake  it, 
then  cut  it  up,  and  put  in  White-wine,  Butter,  and  the 
yelks  of  Eggs  and  Sugar ;  cover  it  again,  and  serve  it  to 
the  Table.” 

To  Make  an  Artichoke  Pudding 
“Boil  a  quart  of  Cream  with  some  whole  Spice, 
then  put  in  a  half  a  pound  of  sweet  Almonds  blanched, 
and  beaten  with  Rosewater ;  when  they  are  boiled  well, 
take  it  from  the  fire,  and  take  out  the  Spices ;  when  it  is 
almost  cold,  put  in  the  yelks  of  ten  Eggs,  some  Marrow 
and  some  bottoms  of  Artichokes,  then  sweeten  it  with 
sugar,  and  put  in  a  little  salt,  then  butter  a  Dish,  and 
bake  in  it,  serve  it  to  the  table  stuck  full  of  blanched 
Almonds  and  fine  Sugar  strewed  over  it.” 

To  Dress  Artichoke  Suckers 
“Take  your  suckers  of  Artichokes  and  pare  them 
as  you  would  an  Apple,  and  cast  them  into  water  to 
keep  their  color;  and  to  take  away  the  bitterness  of 
them,  put  also  to  them  the  meat  which  is  in  the  stalks 
of  great  Artichokes,  then  boil  Water  and  Salt  together, 
and  when  it  is  boiling  apace,  put  in  your  Suckers  and 


Stalks  tied  in  a  thin  cloth  with  a  blade  or  two  of  Mace, 
and  when  they  are  enough,  melt  some  Butter  and  Vin¬ 
egar  together  very  thick  and  hot  and  a  little  Pepper 
with  it,  then  lay  them  in  a  Dish,  and  pour  the  Sauce 
over  them,  strew  on  a  little  Salt,  and  about  the  Dishes, 
and  so  serve  it  in.” 

Mrs.  Hannah  Glasse,  best  known  of  all  the  early 
English  writers  upon  cookery,  produced  her  book  in 
1747  and  gives  a  dozen  ways  of  preparing  the  arti¬ 
choke,  and  among  them  are  two  of  special  linterest. 

Artichokes  Preserved  the  Spanish  Way 
“Take  the  largest  you  can  get,  cut  the  tops  of  the 
leaves  off,  wash  them  well  and  drain  them;  to  every 
artichoke  pour  in  a  large  spoonful  of  oil;  season  with 
pepper  and  salt.  Send  them  to  the  oven,  and  bake 
them,  and  they  will  keep  a  year.” 

To  Pickle  Artichoke  Bottoms 
“Boil  artichokes  till  you  can  pull  the  leaves  off, 
then  take  off  the  chokes,  and  cut  them  from  the  stalk; 
take  great  care  you  do  not  let  the  knife  touch  the  top ; 
throw  them  into  salt  and  water  for  an  hour,  then  take 
out,  and  lay  them  on  a  cloth  to  drain;  then  put  them 
into  large  wide-mouthed  glasses ;  put  a  little  mace  and 
sliced  nutmeg  between,  fill  them  either  with  distilled 
vinegar  or  sugar-vinegar  and  spring  water ;  cover  them 
with  mutton-fat  fried,  and  tie  them  down  with  a  blad¬ 
der  and  leather.” 

The  present  methods  of  preparation  are  well 
shown  in  the  few  recipes  which  folllow.  Les  Plaisirs 
de  la  Table,  by  Edouard  Nignon,  1928,  is  the  source  of 
three  elaborate  dishes. 

Les  Artichauts  Forestas 

“Dress  the  tops  of  six  tender  artichokes,  remove 
the  outer  leaves  and  the  choke  from  the  center.  Then 
blanch  well  in  boiling  water,  cool,  and  drain  carefully. 
Then  fill  the  center  of  each  with  the  following  farce: 
Prepare  a  soft  hash  of  wild  rabbit.  To  this  hash  well 
braised  add  eight  dessert  spoons  of  tomatoes,  seeded, 
crushed,  and  cooked  in  butter.  When  the  cavity  of  the 
artichoke  is  dressed  with  farce,  close  the  opening  with 
a  slice  of  bacon.  The  artichokes  thus  garnished,  then 
braise  with  a  mirepoi  cooked  in  butter;  moisten  with 
fine  Madeira  and  veal  stock.  As  soon  as  done  arrange 
on  a  round  plate. 

“For  the  other  part,  strain  and  remove  the  fat 
from  the  gravy,  then  reduce  it  half  until  it  is  properly 
thickened,  after  which  it  is  poured  in  the  bottom  of  the 
plate  around  the  artichokes.” 

Fonds  d* Artichauts  Meldaire 
“Cook  twelve  fine  artichokes.  Drain,  dry  well, 
place  them  in  a  small  dish  to  sautee  in  a  liberal  amount 
of  butter,  then  cook  by  stewing.  When  they  are  im¬ 
pregnated  with  butter,  cover  them  with  veal  stock. 
Leave  them  to  braise  for  30  minutes,  then  garnish  each 
one  with  three  slices  of  poached  marrow.  Enrich  the 
gravy  with  a  bit  of  butter,  dip  each  in  this  sauce,  and 
sprinkle  with  finely  cut  parsley.  Then  arrange  in  a 
wreath  around  a  pyramid  of  morels  a  la  cremo.  (Morels 
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stewed  in  butter  and  hashed  onion,  then  covered  with 
cream  sauce  and  stewed  a  few  minutes  longer) 

Fonds  d'Artichaut  Montavlt 
“Cook  twelve  bottoms  very  tender.  After  draining 
and  drying,  stew  in  butter  for  ten  minutes,  moistening 
with  some  spoons  of  good  veal  glaze  with  Madeira. 
Garnish  each  with  a  dome  of  hashed  ham  that  has  been 
cooked  and  braised  with  a  fine  Madeira  sauce.  On  each 
dome  dispose  in  spiral  form  slices  of  mushrooms 
browned  in  butter.  Powder  with  grated  parmesan  and 
brown  in  the  oven.  Arrange  the  bottoms  in  a  wreath 
on  a  fine  and  unctuous  Madeira  sauce.  Ornament  the 
center  of  the  dish  with  a  pyramid  of  fine  green  aspara¬ 
gus  tips  bound  with  butter.” 

Le  Livre  de  Cuisine,  by  Mme.  E.  Saint-Ange,  1927, 
contains  many  recipes  for  the  preparation  of  the  whole 
artichokes  and  the  bottoms.  The  following  is  most 
nearly  like  the  ordinary  preparation  in  this  country : 
Artichokes  Boiled  an  naturel 

“They  are  accompanied  with  a  sauce  of  butter  or 
cream,  or  even  a  vinaigrette. 

“Pull  off  the  stem  and  two  rows  of  basal  leaves, 
proceeding  as  indicated.  Cut  the  leaves  at  the  top  to 
about  two  cm.  (one  inch)  from  their  extremity.  Cut 
with  the  scissors  the  tips  of  the  lower  leaves,  dress  it 
round,  likewise  the  bottom  by  turning  them. 

“Cooking:  Plunge  the  artichokes  into  a  vessel  of 
boiling  water,  salted  in  the  proportion  of  seven  grams 
to  the  litre,  where  they  are  well  covered.  The  time  of 
cooking  varies  with  the  size,  from  35  to  45  minutes  and 
more.  They  are  done  when  the  leaves  can  be  easily  de¬ 
tached  or  when  a  trussing  needle  easily  penetrates  the 
bottoms. 

“To  serve:  Drain  thoroughly.  Pull  out  the  small 
leaves  at  the  heart  and  remove  the  choke  with  a  small 
spoon.  Place  on  a  plate,  cover  with  a  napkin.  Serve 
the  sauce  in  a  sauce  dish.” 

CANNING 

Since  the  artichoke  is  held  in  favor  by  those  who 
are  fond  of  good  food  and  are  able  to  gratify  their  de¬ 
sires  in  this  respect,  it  is  but  natural  that  it  should  be 
canned  when  in  its  prime  condition  the  same  as  other 
vegetables.  It  affords  the  only  satisfactory  method 
known  for  conserving  it  at  present,  and  makes  it  avail¬ 
able  where  it  cannot  be  grown  and  at  all  seasons.  Dry¬ 
ing  results  in  a  toughening  and  hardening  of  the  fiber 
to  such  a  degree  that  it  cannot  be  even  approximately 
restored  and  pickling  changes  its  natural  flavor  beyond 
recognition. 

The  artichoke  was  first  canned  by  Appert,  and 
that  mode  of  preservation  has  been  used  ever  since,  but 
on  a  very  small  scale.  The  canned  product  has  never 
been  a  real  factor  in  commerce,  and  while  it  would  be 
unreasonable  to  expect  it  could  take  a  place  among  the 
staples,  it  is  deserving  of  being  better  known  and  hav¬ 
ing  a  wider  usage.  This  product  presents  some  prob¬ 
lems  in  preparation  which  are  different  from  those  of 
other  vegetables,  and  as  a  result  it  has  not  received  the 
attention  necessary  to  determine  the  most  economical 
methods  to  follow  nor  those  which  will  give  the  best  re¬ 
sults.  The  processes,  both  foreign  and  local,  are  given 
to  show  the  development  which  has  taken  place  and  to 
serve  as  a  basis  for  future  work.  It  will  be  generally 
understood  that  most  of  the  foreign  processes  are  not 
permissible  here  because  of  the  use  of  chemical  agents 
for  bleaching. 

Artichokes  used  for  canning  are  preferably  ob¬ 
tained  from  the  early  buds,  or  at  least  before  the  crop 
is  half  gathered.  The  early  buds  have  the  better  quali¬ 


ties,  are  more  fleshy  and  have  less  fiber.  They  are  gath¬ 
ered  when  full  size,  but  before  the  scales  begin  to  open. 
The  stem  is  left  tw’o  inches  or  more  in  length ;  as  the 
extra  length  prevents  drying,  there  is  less  blackening 
of  the  bottom  and  less  tendency  to  bitterness.  The 
buds  do  not  undergo  as  rapid  change  as  asparagus, 
beans,  and  other  succulent  materials,  nevertheless  they 
need  to  be  handled  promptly  in  order  to  present  the 
best  appearance  in  color  and  crispness  and  the  normal 
characteristic  flavor. 

FOREIGN  METHODS 

Appert,  in  his  first  edition  of  Le  Livre  de  Tons  les 
Menages  ou  L’Art  de  Conserver,  pendant  Plusieurs  An- 
nees,  toutes  les  Substances,  Animales  et  Vegetales, 
1810,  gives  the  following: 

Artichokes  Whole 

“I  take  them  of  average  size ;  after  having  removed 
all  the  unnecessary  leaves  and  pared  them,  they  are 
plunged  into  boiling  water  and  then  into  cold  water; 
after  they  have  drained,  they  are  put  in  wide-mouthed 
bottles,  closed,  etc.,  and  then  in  the  water-bath  to  re¬ 
ceive  an  hour’s  boiling,  etc.” 

Artichokes  in  Pieces 

“The  fine  artichokes  are  cut  into  eight  pieces ;  the 
outer  leaves  are  removed,  only  a  few  being  left.  They 
are  plunged  into  boiling  water,  then  into  cold  water; 
when  well  drained  they  are  put  on  the  stove  in  a  casse¬ 
role,  with  a  bit  of  fresh  butter  seasoning  and  fine 
herbs;  when  half-cooked  they  are  removed  from  the 
stove  and  put  to  cool ;  then  they  are  put  in  a  wide- 
mouth  bottle,  closed,  luted,  tied,  etc.,  and  put  in  a  water 
bath  to  boil  for  a  half  hour,  etc.” 

These  directions  remain  unchanged  in  the  fourth 
edition,  published  in  1831,  and  are  later  repeated  by 
Leon  Krebs  in  1886. 

Faucheux,  in  1851,  gives  practically  the  same 
method  for  whole  artichokes,  and  also  gives  a  method 
for  hearts  instead  of  pieces.  He  advocates  the  use  of 
a  small  amount  of  vinegar  in  the  water  for  the  prelim¬ 
inary  soaking,  and  also  a  small  quantity  of  alum. 
Neither  are  recommended  after  the  blanching.  This 
seems  to  be  the  first  time  that  an  acid  is  employed  to 
prevent  the  formation  of  the  objectionable  dull  gray 
color  due  to  the  preparation. 

Corthay,  in  1889,  gives  the  best  description  of  the 
commercial  preparation  of  artichokes,  and  figures  the 
Cotte  power  knife  used  for  trimming  the  heads  so  as  to 
conserve  space  in  the  cans.  His  work  is  marred  for  our 
purpose  in  that  it  is  based  upon  the  use  of  sulphurous 
acid  for  bleaching  and  for  preventing  the  darkening  of 
the  cut  surfaces. 

Gouffe,  in  his  masterpiece  upon  conserving,  in 
1900,  gives  the  following  procedure : 

Artichokes  Whole 

“Prepare  three  artichokes  for  each  can ; 

Remove  the  outer  leaves  and  cut  two  centimeters 
(one  inch)  from  the  extremity  of  the  other  leaves. 

Trim  the  bottoms ; 

Blanch  until  one  can  remove  the  straw  (florets)  ; 

Sprinkle  with  lemon  juice; 

Put  in  fresh  cold  water ; 

Drain ; 

Place  in  cans ; 

Fill  with  lightly  salted  water  and  add  lemon  juice; 

Close  the  cans ; 

Boil  two  hours  in  a  water  bath.” 

Artichoke  Hearts 

“Take  fresh  artichokes,  remove  the  hard  leaves ; 

Blanch ; 
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Remove  the  straw  (florets)  ; 

Trim  the  bottoms  to  equal  size ; 

Sprinkle  with  lemon  juice ; 

Make  a  dressing  with  10  grams  of  butter,  30 
grams  of  flour;  wet  with  2  liters  of  water,  the  juice  of 
2  lemons,  and  10  grams  of  salt;  cook  20  minutes,  put 
into  the  artichoke  hearts ; 

Boil  a  quarter  of  an  hour ; 

Remove  from  the  fire ; 

Let  cool; 

Dry; 

Put  in  the  can ; 

Filll  with  boiling  water,  lightly  salted,  and  acidu¬ 
lated  with  lemon  juice; 

Close  the  can ; 

Leave  two  hours  in  a  water  bath.” 

Artichokes  in  Pieces 

“Prepare  firm,  sound,  tender,  freshly  gathered  ar¬ 
tichokes  ; 

Remove  the  outer  leaves ; 

Trim  the  bottom ; 

Cut  each  one  in  four; 

Remove  the  straw  (florets),  blanch  in  lightly 
salted  water ; 

Drain ; 

Sprinkle  each  piece  with  lemon  juice; 

Half  cook  in  a  dressing  the  same  as  for  hearts ; 

Close  the  cans; 

Cook  in  a  water  bath  for  two  hours,” 

Artichoke  Puree 

Remove  the  leaves  from  thirty-six  artichokes ; 

Blanch ; 

Dip  in  cold  water; 

Remove  the  straw  (florets)  ; 

Trim  the  bottoms  so  as  to  remove  the  hard  parts ; 

Sprinkle  with  lemon  juice  to  whiten  them; 

Cook  in  a  dressing  and  let  half  cool ; 

Drain  and  pass  through  a  tammy ; 

Fill  into  half -liter  cans; 

Close ; 

Cook  an  hour  and  a  half  in  a  water  bath ; 

The  puree  is  completed  with  reduced  veloute  or 
bechamel.” 

Rocques  in  1906  indicated  that  the  artichokes 
grown  in  the  environs  of  Paris  were  preferable  for  can¬ 
ning  purposes  to  those  grown  in  the  south  of  France, 
and  that  they  were  graded  for  size  as  follows :  Maitres, 
petits  maitres,  moyens  ailes,  petits  ailes,  and  mignons. 

The  brine  or  solution  used  in  the  cans  was  com¬ 
posed  of  water,  100  litres ;  salt,  2  kilos ;  and  citric  acid, 
200  grams.  The  time  for  sterilization  is  given  as  15 
minutes  at  108  degrees  C.  (226  degrees  F.),  or  45  min¬ 
utes  at  102  degrees  C.  (215  degrees  F.). 

Rolet  in  1913  recommended  a  brine  composed  of 
30  grams  of  salt  and  1  gram  of  carbonate  of  soda  per 
liter  in  lieu  of  citric  acid,  as  used  by  others.  He  also 
gives  a  method  of  preparing  artichokes  a  la  Barigovle 
as  follows : 

“One  removes  the  outer  coarse  bracts  and  cuts 
back  those  which  remain ;  they  are  put  in  a  casserole, 
the  point  being  upward.  The  casserole  is  previously 
supidied  with  some  spoonfuls  of  oil,  some  carrots  cut 
into  small  pieces,  some  minced  onions,  the  whole  sea¬ 
soned  with  salt  and  pepper,  and  the  artichokes  wet  with 
oil.  The  casserole  is  covered  and  heated  on  a  low  fire, 
the  contents  mixed  from  time  to  time.  When  the  car¬ 
rots  and  onions  begin  to  brown,  moisten  with  white 


wine  which  has  been  reduced  one-half ;  add  some  cloves 
of  garlic,  some  spoonfuls  of  water  and  finish  the  cook¬ 
ing  in  the  ca,ns  sterilized  in  a  water  bath.  Sterilize  a 
half-hour  for  half-liter  cans  in  the  autoclav,  or  from 
one  and  a  half  to  two  hours  in  the  water  bath.” 
most  carefully  prepared  work  upon  home  canning,  and 

Madame  Ren^  Raymond,  who  has  written  the 
which  is  likewise  applicable  to  small  factories,  is  ex¬ 
plicit  in  her  directions  for  the  prevention  of  discolora¬ 
tion  in  the  artichoke.  She  advises  that  all  operations, 
such  as  cutting  the  scales  to  length,  the  removal  of  the 
scales  from  the  base,  and  trimming  the  bottom,  be  done 
with  the  bud  submerged  in  water;  that  the  blanching 
and  cooking  operations  be  conducted  without  any  delay 
between  the  stops,  and  that  the  jars  be  filled  with  arti¬ 
chokes  and  followed  immediately  with  the  brine.  The 
blanching  is  to  be  done  in  copper  or  enamel,  but  never 
in  iron  vessels.  By  following  this  procedure  the  prod¬ 
uct  will  be  bright  in  color  and  without  any  foreign  fla¬ 
vor  due  to  added  substance. 

Rousset  in  1925,  and  Ray  in  1926,  give  practically 
the  .same  methods  as  the  proceeding  for  the  canning  of 
this  vegetable.  The  blanching  is  done  in  weak  brine 
containing  some  citric  acid,  and  the  brine  used  in  the 
cans  is  also  made  to  contain  some  citric  acid  (2  per  cent 
or  less).  The  process  recommended  is  110  degrees  C. 
(230  degrees  F.)  for  15  minutes  or  one  and  one-half 
hours  at  boiling. 


(Continued  next  week.) 

SOFTENING  BARTLETT  PEARS  FOR  CANNING 
Notes  on  the  Use  of  Ethylene 
By  E.  M.  Chace,  Chemist  in  Charge,  and  D.  G.  Sorber, 
Junior  Chemist, 

I  N  talking  with  canners  and  chemists  connected  with 
I  the  canning  industry  concerning  advantages  which 
might  be  gained  by  the  treatment  of  their  raw 
products  with  ethylene,  it  has  been  repeatedly  sug¬ 
gested  that  the  method  be  tried  on  pears.  It  is  well 
known  that  if  the  best  results  are  to  be  obtained,  pears 
cannot  be  allowed  to  mature  fully  on  the  tree.  They  are 
picked  when  hard  and  green  in  color  and  stored  as  a 
rule  in  cellars  or  in  cold  storage.  Naturally,  the  fruit 
softens  and  colors  unevenly,  and  it  becomes  necessary 
to  sort  it  several  times  in  order  to  obtain  material  at 
the  proper  stage  for  canning.  The  sorting  is  costly, 
and  it  is  inevitable  even  with  the  best  planning  that 
the  supply  of  fruit  will  at  times  be  interrupted. 

The  fact  that  ethylene  would  hasten  the  coloring 
of  citrus  fruits  was  discovered  in  this  laboratoy  in 
1922,  and  a  public  service  patent  (No.  1,475,938)  was 
obtained  in  1923.  Naturally  its  effect  on  other  fruits 
was  immediately  tried,  and  it  was  found  that  persim- 
tncns  were  colored,  softened  and  rendered  non-astrin¬ 
gent  by  treatment  for  48  hours  with  the  gas.  There 
seemed  to  be  a  chance,  therefore,  that  it  might  soften 
and  color  the  pears. 

The  first  trial  was  made  on  fruit  shipped  to  the 
laboratory  at  Los  Angeles  from  Sacramento  Valley. 
The  fruit  was  shipped  before  the  canning  pear  harvest 
had  begun  and  was  hard  and  green..  The  lot  was  di¬ 
vided  into  three  sets,  one  of  which  was  treated  at  room 
temperature,  70-80  degrees  F.,  with  ethylene  1  part  in 
1,000 ;  another  at  75  degrees  F.  in  a  constant  tempera¬ 
ture  room  with  1  part  in  5,000;  and  the  third  lot  was 
kept  in  storage  at  room  temperature  as  a  check. 
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PEAS 


BEANS 


CORN 


“BLOOD 


TELLS.” 


ROGERS  BROS.  SEED  COMPANY 

Breeders  and  Growers 

326  West  Madison  Street,  Chicago,  Illinois 


The  Greatness  of  the 

INDIANA  PULPER 


IS  ACHIEVED  BY  MERITS: 


Quality  of  Finished  Product.  Gigantic  Capacity. 

Sturdy  Yet  Simple  Design.  Its  Accessibility  for  Cleaning, 

All  Parts  Fully  Machine  Finished. 


INDIANAPOLIS 

All  Bronze 

INDIANA  No.  10  FILLER 


INDIANA  No.  10  FILLER 


Fully  Automatic,  positives  quantity.  ^ 

All  with  No  Waste.  ^ 

lt*s  A  Wonder  for  Pulp,  Catsup  and  etc. 

Use  ”CLEVO**  Which  Is  Heat,  Acid  and  rust  resisting. 


INDIANA  PULPER 


Kook- More  Koils 

Copper  Steam  Jacketed  Kettles 

Copper  Steam  Tilting  Kettles 

Improved  Brush  Finishers 

Ind.  Paddle  Finishers 

Ind.  Chili  Sauce  Machines 

Ind.  No.  1 0  Fillers 

Ind.  Grading  Tables 

Ind.  Com  Shaker 

Ind.  Continuous  Pumpkin  Wilters 

Pulp  Pumps 

Enameled  &  Cypress  Tanks 
Steam  Traps,  Steel  Stools 
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ANNOUNCING  THE  NEW 


READ  THE  USERS’  COMMENTS 


WESTERN  UNION  TELEGRAM 

WESTERN  UNION  TELEGRAM 

1928  AUG  27  AM  8  05 

H5  11—  HOOPESTON  ILL  27  8  30  A 

SPRAGUE  SELLS  CORPN 

308  WEST  WASHINGTON  ST 

PEERLESS  SUPER  HUSKER  HAS  OPERATED  OUR 
PLANT  WITHOUT  ADJUSTMENT  OR  MECHANICAL 
TROUBLE  FOR  TEN  DAYS  RUNNING  RATE  ONE 
HUNDRED  FIFTY  EARS  PER  MINUTE  AND 
AVERAGING  CAPACITY  ONE  HUNDRED  TWENTl 
EARS  PER  MINUTE  DOING  HIGHEST  PERCENT¬ 
AGE  PERFECT  HUSKING  ANY  MACHINE  WE 

HAVE  EVER  USED  PRACTICALLY  NO  WASTE  IN 
BUTTING  SILKING  ONE  HUNDRED  PERCENT 
PERFECT  STOP  FEEL  YOU  HAVE  REAL  WINNER 
THIS  MACHINE  AS  VERY  EASY  TO  INSTALL 

VERY  EASY  TO  FEED  WHILE  FACT  THAT  WE 

HAD  ONLY  TWO  CLOGS  IN  TEN  DAYS  OPERATION 
SPEAKS  FOR  THE  DURABILITY  AND  STURDINESS 
OF  THE  MACHINE  CONGRATULATE  YOU  ON 
PRODUCING  THE  MOST  EFFICIENT  HUSKING 
MACHINE  YET  DEVELOPED  FOR  THE  USE  OF 

THE  CANNING  INDUSTRY 

EDWARD  F.  TREGO.  HOOPESTON  CANNING  CO 

1928  AUG  25  PM  11  27 

MC1224  110  NL  COLLECT  FAIRMONT  MINN 
SPRAGUE  SELLS  CORPN 

CHICAGO  ILL 

WE  HAVE  INSTALLED  ONE  OP  YOUR  SUPER 
PEERLESS  HUSKERS  AND  WISH  TO  SAY  THAT  IT 

IS  DOING  AS  NEAR  HUNDRED  PERCENT  WORK 

AS  IT  IS  POSSIBLE  TO  GET  STOP  THE  NEW  FEED 
TABLE  IS  A  VAST  IMPORTANT  IMPROVEMENT 
ALLOWING  OPERATOR  TO  KEEP  MACHINE  FULL 

AT  ALL  TIMES  STOP  IT  HAS  A  SMOOTHNESS  OF 
OPERATION  NO  HUSKER  HAS  EVER  HAD  AND 

THE  FACT  THAT  EACH  EAR  OF  CORN  IS  INTER- 
MITTINGLY  EXPOSED  TO  TWO  SETS  ROLLS 

ALLOWS  THE  SECOND  HUSKING  OPERATION  TO 
COMPLETE  THE  WORK  THAT  NO  OTHER 

MACHINE  HAS  EVER  PROVIDED  FOR  STOP  THIS 
MACHINE  WE  BELIEVE  WILL  COVER  ALL  THE 
REQUIREMENTS  THAT  ANY  CORN  CANNER 

COULD  ASK  FOR  FOR  YEARS  TO  COME 

FAIRMONT  CANNING  COMPANY 
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EERLESS  SUPER  HUSKER 


Peerless 
Super  Husker 


The  Fastest,  Strongest  Husker  Ever  Built 


QUALITY  OF  WORK  heretofore  unequalled. 

Husking  99i%  perfect.  Silking  99  9-10%  perfect. 

Butting  —  less  than  1%  waste. 

FLOOR  SPACE  and  Power  less  than  for  one  of 
our  old  Model  F  machines. 

RESULTS 

The  results  delivered  by  the  remarkable  new  Peerless  Super 
Husker  are  far  in  advance  of  any  husking,  butting  and  silking 
you  have  ever  seen.  It’s  work  is  so  near  perfection  that 
you’ll  say  we’d  be  justified  in  claiming  100%. 

Down  go  your  husking  and  inspection  costs 
when  you  install  this  wonder  machine.  And 
up  goes  your  production. 

INSTALL  IN  THE  SAME  SPACE 
The  new  Super  Husker  fits  right  into  the  place 
occupied  by  an  old  Peerless.  Just  pull  out 
the  old  machine  and  put  in  the  new.  You 
won’t  even  have  to  change  belts  because  the 
drive  pulley  is  in  exactly  the  same  location. 

MORE  THAN  DOUBLES  YOUR  CAPACITY 
Think  what  this  means!  Replacing  a  line  of 
old  buskers  with  the  new  Super  Peerless  en¬ 
ables  you  to  more  than  double  your  present 
husking  capacity  in  your  present  space. 

It  doesn’t  seem  possible,  does  it?  But  —  it  is. 

MOTOR  DRIVEN  TOO 

If  you  want  to  change  over  to  motor  drives,  the  new  Super 
Husker  is  made  either  for  belt  or  motor  drive.  The  motor 
drive  Super  Peerless  is  the  prettiest,  most  compact  husker 
you  ever  laid  eyes  on. 

Manufactured 


CUT  YOUR  COSTS 

With  the  Super-Peerless  each  oper¬ 
ator  produces  vastly  more  husked 

corn  than  ever  before - each 

square  foot  of  floor  space  delivers 
150%  greater  husking  production  - 
-  and  you  can  very  materially  re¬ 
duce  your  inspection  labor  because 
the  Super-Peerless  delivers  practi¬ 
cally  100%  perfect  results,  not 
only  husking  but  rehusking  all 
ears  as  they  come  from  it. 


CAPACITY  almost  unbelievable.  150  or  more 
perfectly  butted,  husked  and  silked  ears  per  minute. 

SIMPLICITY  astonishing. 

GET  READY  NOW 

Before  you  contract  for  any  husking  machines  for  1929  go 
and  actually  see  this  wonderful  new  Super  Husker  operating 
at  any  of  the  plants  in  the  list.  5  minutes  watching  it  run 
will  tell  you  more  about  it  than  50  pages  of 
written  description. 


1929  SALE  LIMITED 

We  can  build  only  500  of  the  new  Super 
Huskers  for  1929.  Over  200  of  them  are 
already  pledged.  Wire  your  reservation  sub¬ 
ject  to  inspection  of  the  wonder  Husker. 

LIBERAL  TRADE-IN  ALLOWANCES 

We  will  make  liberal  allowances  for  old  husk¬ 
ers  taken  in  trade  regardless  of  make.  Let  us 
submit  a  proposal  on  an  exchange  that  will 
double  your  present  husking  capacity.  You 
can  get  the  lowest  possible  price  on  the  new 
and  the  highest  possible  allowance  for  your  old 
machines  —  right  now. 


Write  us  Today  for  Complete  Details 


and  sold  only  by 


SPRAGUE-SELLS  CORPORATION 


308  WEST  WASHINGTON  STREET 
CHICAGO,  -  .  ILLINOIS 


FACTORIES 


Buffalo.  N.  Y. 


Hayward.  Calif. 
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Each  lot  was  ventilated  for  an  hour  once  each  day 
and  was  tested  with  the  Magness  pressuse  testing  de¬ 
vice  daily.  Table  1  gives  the  results  of  these  tests. 

Table  1.  Pressure  required  to  puncture  flesh  of 
pear  (peel  removed)  with  5-16  inch  rod. 

- After - 

Treatment —  Initial  24  hrs.  48  hrs.  72  hrs.  96  hrs. 

Lbs.  Lbs.  Lbs.  Lbs.  Lbs. 

Untreated  lot  23.5  23.8  24.4  24.1  24.0 

Treated  with  1/1000  ethylene  25.1  23.7  22.2  8.2  3.3 

Ti’eated  with  1/5000  ethylene  23.6  23.8  22.3  10.8  .40 

Longitudinal  sections  of  the  pears  were  tested 
with  iodine  solution  for  starch  each  24-hour  period. 
Little  difference  between  the  lots  was  noticed  for  48 
hours,  all  giving  heavy  tests.  On  the  third  day  the 
centers  of  both  treated  lots  were  beginning  to  clear, 
but  the  untreated  lot  was  dark  blue  throughout.  The 
fourth  day  the  trusted  lots  showed  some  starch  near 
the  skin  and  in  isolated  spots,  and  the  untreated  lot 
was  just  beginning  to  clear  at  the  centers. 

The  outside  color  showed  little  change  untill  the 
third  day,  when  the  treated  lots  were  a  shade  lighter 
than  the  check.  The  differences  increased  from  day  to 
day,  and  at  the  end  of  a  week  (including  three  days 
following  the  removal  of  the  fruit  from  the  coloring 
room)  the  treated  lots  were  fully  colored,  whereas  the 
check  lot  was  still  green.  A  few  pears  of  this  lot  were 
canned  and  were  somewhat  stringy,  owing  perhaps  to 
the  impurity  of  the  fruit. 

A  second  test  was  made  at  San  Jose  on  pears  to  be 
used  for  drying.  This  fruit  was  treated  in  a  room 
commonly  used  for  sulfuring  fruit.  It  was  far  from 
being  gas  tight,  and  at  times  during  the  experiment 
the  temperature  at  9  A.  M.  was  58  degrees  F.,  so  that 
the  room  had  probably  been  as  low  as  50  degrees  F.  dur¬ 
ing  the  night.  Day  temperature  was  never  over  80 
degrees  F.  One  part  of  ethylene  in  5,000  parts  of  air 
was  used  in  treating  the  fruit,  which  was  ventilated 
for  an  hour  each  day. 

The  initial  pressure  necessary  to  puncture  the 
flesh  of  the  pears  (after  removal  of  the  skin  from  the 
spot  to  be  tested)  was  23.1  pounds.  After  24  hours  the 
untreated  required  23.3,  the  treated  22.1.  After  48 
hours  the  untreated  required  22.0,  the  treated  21.4,  and 
after  72  hours  the  untreated  21.3,  the  treated  11.9.  The 
final  day  of  the  test  the  untreated  pears  required  18.2 
pounds,  the  treated  5.5. 

The  color  of  this  lot  was  uneven,  some  of  the  softer 
pears  being  yellow  on  the  fourth  day.  Few  if  any  of 
the  check  lots  showed  marked  lessening  of  the  green 
color. 

A  third  trial  resulted  in  a  complete  failure,  owing 
to  the  accidental  leaking  of  sulfur  dioxide  from  a  neigh¬ 
boring  room  into  the  space  bein  gused.  After  this  con¬ 
tamination  the  softening  ceased,  and  the  skins  of  the 
fruit  were  badly  pitted. 

A  final  trial  was  made  on  fruit  from  four  different 
sources,  all  in  the  vicinity  of  San  Jose,  Cal.  The  results 
of  the  pressure  tests  on  this  fruit  are  given  in  Table  2. 

Table  2.  Pressure  required  to  puncture  flesh  of 
pears  (peel  removed)  with  5-16  inch  rod. 


Date  Lot  1  Lot  2  Lot  3  Lot  4 

Lbs.  Lbs.  Lbs.  Lbs. 

August  2 . 18.3  22.25  17.1  16.0 

August  3 . 20.5  21.4  17.3  16.5 

August  4 . 17.2  14.0  14.0  16.5 

August  5 .  6.5  11.7  8.1  15.5 

August  6 .  4.9  4.7  3.3  4.3 

August  6,  check . 18.5  24.2  17.6  16.0 


Fruit  from  three  of  these  lots  was  canned,  but 
has  not  been  examined  up  to  this  time.  At  the  end  of 
the  test  samples  of  the  treated  and  untreated  fruit  had 
the  composition  shown  in  Table  3. 

Table  3.  Composition  of  Bartlett  pears,  treated 
and  untreated  with  ethylene. 

Sample  - Sugars - 

No.  Moisture  Acid  Reducing  Sucrose  Total 


254 

Lot  No.  1,  Treated 

80.8% 

1.93% 

7.32% 

1.00% 

8.32% 

255 

Lot  No.  1,  Control 

80.0 

1.89 

7.00 

1.13 

8.13 

256 

Lot  No.  2,  Treated 

79.6 

1.98 

7.27 

0.98 

8.23 

257 

Lot  No.  2,  Control 

81.7 

2.42 

6.82 

0.58 

7.40 

250 

Lot  No.  3,  Treated 

85.6 

1.94 

7.07 

1.19 

8.26 

251 

Lot  No.  3,  Control 

86.0 

1.96 

6.75 

0.89 

7.64 

252 

Lot  No.  4,  Treated 

83.7 

1.81 

7.21 

1.20 

8.41 

253 

Lot  No.  4,  Control 

83.9 

2.20 

7.10 

0.92 

8.02 

Unfortunately,  the  field  laboratory  was  not  equip¬ 
ped  for  starch  determinations,  nor  could  time  be  spared 
for  them. 


Inasmuch  as  it  seems  possible  that  the  method 
will  be  of  value  to  poor  canners,  work  will  be  continued 
and  trials  made  with  other  cannery  raw  products  as 
opportunity  offers.  If  successful  with  pears  for  can¬ 
ning,  the  method  can  be  applied  to  pears  and  possible 
other  fruits  intended  for  drying. 

The  present  note  is  a  preliminary  one,  and  it  is 
hoped  that  others  of  wider  scope  can  be  published  later. 

BOXES  MADE  FROM  DRY  LUMBER  GIVE 
BEST  RESULTS 


Boxes  nailed  up  at  a  moisture  content  only  slightly 
above  that  of  the  equilibrium  moisture  condition 
of  service  have  been  found  most  satisfactory  in 
resistance  to  rough  handling,  in  tests  of  different  spe¬ 
cies  of  woods  now  in  progress  at  the  Forest  Products 
Laboratory  of  the  Forest  Service,  United  States  De¬ 
partment  of  Agriculture.  The  results  of  the  tests  in¬ 
dicate  that  boxes  made  of  green  lumber  and  allowed 
to  dry  will  show  only  about  one-quarter  to  one-half  the 
resistance  to  rough  handling  as  boxes  made  of  dry  lum¬ 
ber  and  stored  under  the  same  conditions. 

Six  different  moisture  contents  were  used  in  the 
tests,  which  constitute  one  phase  of  a  study  of  the  suit¬ 
ability  of  various  species  of  wood  for  shipping  contain¬ 
ers,  to  simulate  conditions  which  boxes  are  likely  to 
encounter  in  actual  transportation. 

Green  boxes  tested  by  the  laboratory  lost  five- 
sixths  of  their  resistance  to  rough  handling  after  dry¬ 
ing  for  about  60  days  under  conditions  similar  to  a  mod¬ 
erately  dry,  heated  warehouse.  Boxes  made  from  air- 
dry  lumber  and  stored  for  about  60  days  under  condi¬ 
tions  which  caused  but  little  change  in  their  moisture 
content  still  retained  84  per  cent  of  their  resistance  to 
rough  handling. 


AMSCAN 

CERTIFIED 

Sealing  Fluid 

“The  Golden  Band” 

Insist  on  AMSCAN — the  per¬ 
fect  Sealing  Compound— and 
be  safe. 

THE  MAX  AMS  MACHINE  CO.,  NEW  YORK 
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News  Around  The  Industry 

The  Doings  of  Canners  and  Others  in  All  Sections  of  the  Country — 
A  Family  Chat  of  Every  Day  Happenings. 


ARKANSAS 

Fire  Destroys  Cannery — The  Humboldt  Canning 
Cc.,  at  West  Helena,  was  destroyed  by  fire.  The  loss 
was  $35,000,  with  only  $20,000  insurance. 

CALIFORNIA 

Running  on  Peaches — The  Manteca  Canning  Com¬ 
pany,  Manteca,  Cal.,  has  concluded  the  season’s  run  on 
peaches  and  has  commenced  operations  on  tomatoes, 
which  will  keep  it  busy  until  November. 

Peaches  Finished — Schuckl  &  Co.  have  brought 
the  peach  pack  to  an  end  at  their  Niles,  Cal.,  cannery, 
and  are  now'  concentratnig  on  pears. 

Big  Peach  Pack — The  big  plant  of  Libby,  McNeill 
&  Libby,  at  Gridley,  Cal.,  has  made  a  very  heavy  run  on 
peaches,  and  for  a  time  had  1,500  employes  on  an  18- 
hour  day  basis.  For  a  time  300  tons  of  peaches  were 
handled  daily,  but  operations  have  since  slowed  down. 

ILLINOIS 

A  Record  Season — The  Tuscola  (Ill.)  plant  of  H. 
M.  Crites  &  Co.  is  enjoying  one  of  the  best  corn  seasons 
ever  experienced,  and  all  indications  are  that  the  pack 
will  be  of  highest  quality  as  well  as  quantity. 

To  Pack  Pumpkin — The  Petersburg  Canning 
Works,  Petersburg,  will  follow  their  corn  pack  with 
pumpkin. 

INDIANA 

Scarcity  of  Tomatoes  Causes  Shutdown — The 
Alexandria  Packing  Corporation  was  forced  to  shut 
down  for  a  few  days,  due  to  the  lack  of  tomato  receipts 
but  a  good  supply  is  now  to  be  had. 

Adds  Enjoyment — Quite  a  bit  of  new  equipment 
has  been  installed  by  the  Carr  Canning  Co.  at  Relkey, 
greatly  facilitating  the  handling  of  tomatoes. 

Packing  Pulp  for  Heintz — The  Mt.  Summit  Can¬ 
ning  Company  is  busy  packing  40  carloads  of  pulp,  con¬ 
tracted  for  by  the  H.  J.  Heintz  Co.  The  company  was 
recently  paid  the  compliment  of  being  called  “the  most 
sanitary  and  up-to-date  cannery  seen  in  the  state.” 

Packing  Pickles — For  the  first  time  in  several 
years  pickles  are  being  pickled  by  Stoops  Packing  Co., 
Van  Wert. 

LOUISIANA 

New  Company — The  Robinson  Canning  Company, 
of  New  Orleans,  has  taken  over  the  Grand  Isle  Canning 
Company,  Inc.,  of  Westw'egok,  also  the  Grand  Lake  and 
Gulf  Shrimp  Company,  formerly  operated  by  Paul 
Pizanie  &  Son,  and  have  constructed  one  of  the  most 
modern  canning  plants  in  the  state.  W.  A.  Robinson 
is  sole  owner  and  manager,  and  they  are  now  operating 
on  shrimp.  His  plant  is  new'  out  and  out,  and  has  all 
new  machinery  and  is  equipped  with  the  most- modern 
scales  for  weighing  the  shrimp  and  keeping  ceiling 
fans  and  Typhoon  fans  for  cooling  the  shrimp  and 
keeping  the  temperature  several  degrees  cooler  inside 
than  outside.  Mr.  Robinson  has  been  in  the  shrimp 
business  for  the  past  fourteen  years,  and  is  considered 
one  of  the  leading  packers  in  the  State  of  Louisiana. 

TRI-STATE 

Shower  of  Frogs — Since  Oxford  had  the  shower 
of  frogs  last  week  Kirby  &  Gallup  say  that  tomatoes 


are  scarcer  than  ever.  When  it  rains  enough  to  bring 
forth  a  crop  of  frogs  from  the  sky  it  is  too  wet  for  to¬ 
matoes.  If  the  rains  keep  up,  why  not  can  a  few  frogs  ? 

Trying  to  Find  ’Em — George  Diament  is  looking 
for  tomatoes.  He  says  they  are  as  scarce  now  as  in 
May. 

How  He  Does  It — W.  H.  Valliant  has  farms  in 
every  part  of  Talbot  county,  and  as  he  has  some  tomato 
fields  on  each  farm  he  manages  to  get  a  truck  load  or 
so  each  day,  and  in  this  way  can  operate  on  tomatoes 
at  least  a  part  of  the  time. 

Corn  Pack  Completed — Saulsbury  Brothers  have 
completed  their  1928  pack  of  corn.  They  are  now  look¬ 
ing  forward  to  packing  lima  beans. 

Running  Part  Time — The  failure  in  canning  crops 
has  reduced  all  canners  one  or  more  lines.  Corn  pack¬ 
ers  having  five  lines  are  using  three,  those  with  three 
are  using  two  lines  part  time,  and  some  of  the  big  op¬ 
erators  are  producing  only  about  one-half  of  their  ca¬ 
pacity. 

Iowa  Corn  Short — The  East  is  not  alone  in  the  poor 
yields.  A  prominent  canner  from  Iowa  wires  that  the 
sweet  corn  there  is  cutting  only  20  to  22  cases  per  ton. 
On  that  basis  Iowa  will  pack  only  about  75  per  cent  of  a 
normal  crop. 

Going  One  Better — Speaking  of  raining  frogs, 
Frank  Shook  claims  it  rained  an  eel  last  Thursday.  At 
any  rate,  he  saw  one  falling  to  the  ground  during  the 
hard  rain,  but  thinks  maybe  a  fish  hawk  flying  near  by 
had  something  to  do  with  it.  (Has  Frank  gone  over  to 
A1  Smith?) 

Buyers,  Attention! — President  Withgott  suggests 
that  canned  food  buyers  get  in  touch  with  can  manu¬ 
facturers  and  learn  on  what  a  small  scale  the  can  man¬ 
ufacturers  are  running,  and  they  will  have  a  better 
slant  on  just  how  poor  canning  crops  are. 

Home — A.  D.  Radebaugh  has  just  returned  from 
a  six  weeks  trip  to  the  Pacific  Coast  and  is  busy  renew¬ 
ing  acquaintances  in  the  East. 

A  Compromise — Nat  Goodwin  is  trying  to  cross 
sun  flowers  and  tomatoes,  and  if  successful  believes  it 
will  be  just  the  thing  for  wet  seasons. 

WASHINGTON 

May  Build  Cannery — It  is  rumored  that  the  Rich- 
r'O’^d-Chase  Co.,  of  San  Jose,  will  erect  a  cannery  in 
the  Gridley  (Cal.)  district  within  the  year. 

To  Pack  Peas — With  the  bean  pack  completed  the 
.Allen  Packing  Corporation,  Longview,  Wash.,  is  mak¬ 
ing  ready  to  handle  Bartlett  pears. 

Building  Warehouse — In  order  to  provide  addi¬ 
tional  storage  space  for  canned  fruit,  the  Wenatchee 
Canning  Co.,  Wenatchee,  Wash.,  is  building  a  one-storv 
concrete  warehouse  47  by  100  feet  in  size,  capable  of 
storing  30,000  cases. 

WISCONSIN 

Takes  Can  Company — The  Central  Canning  Co.,  of 
Colby,  Wis.,  purchased  the  assets  of  the  Dorchester 
Canning  Company  and  will  operate  both  plants  in  the 
future  as  they  have  this  year. 


26 


THE  CANNING  TRADE 


September  17,  1928 


Wanted  and  For  Sale. 

This  is  a  page  that  must  be  read  each  we^  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  ofTered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


_ For  Sale — Machinery _ 

FOR  SALE- 

1  Burt  Labeler,  electrically  driven,  for  No.  3  cans 
I  Burt  Labeler,  adjustable  for  No.  2  cans  and 
smaller. 

Address  Box  A-1603  care  of  The  Canning  Trade. 

FOR  SALE— 200  gal.  copper  steam  jacketed  kettles,  re¬ 
conditioned,  excellent  value. 

Address  Box  A-1593  care  of  The  Canning  Trade. 

FOR  SALE— Two  rebuilt  Souder  Continuous  Cookers, 
475  can  capacity.  Good  as  new.  Also  one  325  can 
cooker  in  excellent  condition.  Bargains. 

Souder  Mfg.  Co., 

Bridgeton,  N.  J. 

For  SALE— New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes,  15  to  500  gallon,  always  in 
stock,  all  extra  heavy  and  tested  225  pounds  pres¬ 
sure.  Also  New  Copper  Pulp  Coils  in  stock,  for  1000 
gallon  tanks. 

Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
Kettle  Manufacturers,  Established  1876 

FOR  SALE -One  Hawkins  and  One  Ayars  exhaust 
box.  Burnham  double  filler  cooker  for  corn,  pumpkin, 
apple  butter,  etc.  Zastrow  hoist,  temperature  regu¬ 
lators  for  kettles  and  blanchers  with  compressed  air- 
tanks.  Beveled  gears,  split  steel,  wood,  and  clutch 
pulleys.  Shafting  hangers,  pipes,  valves  and  fittings. 
Complete  equipment  for  handling  one  thousand 
bushels  of  apples  per  day. 

Address  Oswego  Preserving  Co.,  Oswego,  N.  Y. 

Machinery — Wanted 


WANTED  to  buy  a  single  and  double  mixer  suitable  for 
mixing  ground  meat  and  cereals,  Can  Filling  Machine 
for  number  two  cans,  Exhauster,  Horizontal  Retort 
Power  and  hand  Labeling  machine. 

Address  Hill  Beef  Packing  Co.,  Topeka,  Kans. 


Miscellaneous 

Unusual  opportunity  to  lease  cannery  and  oyster  pack¬ 
ing  house,  where  three  great  highways  meet  three 
deepwater  rivers.  Shipping  facilities  excellent. 

Geo.  W.  Richardson 

West  Point,  Va. 

FOR  SALE — Approximately  570  Gross,  36  milimeter 
Handy  Caps  with  Composition  Cork  Liner  (in  original 
containers)  at  price  of  40/  per  gross. 

Address  Box  A-1602  cai*e  of  The  Canning  Trade. 


Small  Canning  Plant  in  New  York  Metropolitan  Dis¬ 
trict  can  be  taken  over  with  a  nominal  investment. 
Now  canning  meat  under  Federal  inspection.  Quick 
action. 

Address  Box  A-1604  care  of  The  Canning  Trade. 


To  Represent  Canners 

We  want  a  strong  connection  to  supply  our  require¬ 
ments  in  large  quantities  of  Maryland,  Delaware  and 
Virginia  products.  With  competitive  prices  and 
quality,  we  can  do  a  very  large  business.  Liberal 
advances  will  be  given  an  consignment  immediately 
upon  arrival. 

Address  Box  A-lbOS'Care  of  The  Canning  Trade. 


Help  Wanted 


WANTED  Man  to  install  and  superintend  small  beef  Cannery 
only  one  product  canned.  State  experience,  salary  expected, 
age  and  if  any  curing  or  other  beef  packing  house  experience. 
Address  Hill  Beef  Packing  Co.,  Topeka,  Kans. 


Do  you  guess  at  the  Specific 
Gravity  of  your  Tomato  Pulp? 

Many  manufacturers  that  are  still  guessing 
are  giving  away  two  cases  of  pulp  with  every 
dozen  cans  sold. 

The  hands  and  minds  of  trained  chemists  are 
saving  these  two  cases  for  progressive 
packers. 

How  much  can  we  Save  You? 

Our  resources  for  analysis  and  control  are  at 
your  command. 

Reasonable  Contract  Rates 
on 

DAILY  ANALYSIS. 

Strasburger  &  Siegel 

CHEMISTS  &  FOOD  TECHNOLOGISTS 
15  S.  Gay  St.  Baltimore,  Md. 
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1928  Model  Viner 


MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 


CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 


VARIABLE  speed  drive  to  BEAT  ER 
CYLINDER  ONLY 

Patented  March  15,  192 A 

(REEVES  TransiiU!.siiMi) 


CHISHOLM-RYDER  COMPANY,  Inc. 

NIAGARA  FALLS,  N.  Y. 


Green  Bean  Gradera 
Green  Bean  Cleaners 
Green  Bean  Cutters 


A.  K.  ROBINS  A  COMPANY,  INC. 
Baltimore,  Md. 


MANUFACTURERS  OF 

Can  Markers  Green  Pea  Viners 

Lift  Trucks  Green  Pea  Feeders 

Conveyors  Green  Bean  Snippers 

SPECIAL  MACHINERY  BUILT  TO  ORDER. 

SPECIAL  AGENTS 

JAMES  Q.  LEAVITT  CO.  BROWN  BOGGS  FOUNDRY  A  MCH.  CO..  Ltd. 

Ogdea,  Utah  Hamilton.  Ontario 


All  Products  cooked  SUCCESSFULLY,  ONLY 
in  RETORTS— A^o  Breakdowns! 

IMPROVED  STEEL  PROCESS  RETORT. 
Constructed  to  use  either  dry  steam  or  open  bath 
process. 


ZASTROW 
MACHINE  CO. 

INC. 

1404.1410 
THAMES  STREET 
BALTIMORE  ■  MD. 

SUCCESSORS  TO 

GEO.W.  ZASTROW 


SAFETY 

First,  last  and  always. 

Watch  your  increasing  values  and  increase 
your  insurance  proportionately. 

You  can  do  this  most  economically  with 

CANNERS  EXCHANGE  SUBSCRIBERS 


WARNER  INTER-INSURANCE  BUREAU 

where  for  twenty  years  the  net  cost  of 
insurance  has  averaged  $6.20  per  thousand 
less  than  the  usual  insurance  company  pre¬ 
miums. 

Write  or  wire  for  the  additional  protection 
you  need. 

LANSING  B.  WARNER  Incorp. 
155  East  Superior  Street 
Chicago,  Illinois 
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HANSEN 
MASTER  -  BUILT 


Pea  and  Bean  Filler 
Conveyor  Boot 
Corn  Cooker  Filler 
Fruit  and  Vegetable  Filler 
Automatic  Tomato  Filler 
Sanitary  Can  Washer 
Automatic  Kraut  Filler 
Beet  Topper 
Gallon  Fillers 
Potted  Meat  Filler 
Chili  Con  Came  Filler 
Automatic  Quality  Pea  Grader 

Hansen  Canning  Machinery  Corp. 

Cedarburg,  Wit. 


OAIM 


1928  Season  Prices 


The  American  Can  Company  announces  the 
following  term  contract  prices,  F.O.B.  Its 
factories,  for  Standard  Sizes  of  Sanitary 
Cans  for  the  Central  and  Eastern  parts  of 
the  United  States: 


No.  1  size .  $14.85  per  M. 

No.  2  “  .  20.67  “  “ 

No.  2^“  .  26.06  “  “ 

No.  3  “  .  28.14  “  “ 

No.  10  “  .  62.21  “  ** 


American  Can  Co. 


The  Livingston  County 
Canning  Co. 

HEMLOCK,  N.  Y. 

Operated  the  Hydro  Geared  Grader 
last  Year.  We  would  refer  all  can- 
ners  to  them  as  to  its  capacity  and 
grading. 


The  Sinclair-Scott  Co. 

Wells  &  Patapsco  Sts. 
BALTIMORE,  MD. 


Dispenses  Salt 
or  Sugar 

No  Waste 


The  Indiana  Salter 

Fills  A  Long  Felt 
Want 

It  operates  by  ihe 
use  of  the  can  only 

Either  Filled 
or 

Empty 


■ 

X 


Will  function 
in  either 
Direction 

Insures 

Uniformity 

of 

Flavor 


Uae  “CLEVO”  which  i$  hmat,  acid  and  rutt  reaiating. 


INDIANAPOLIS 


INDIANA 


September  17,  1928 
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CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
mav  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

* _ M _ Rmlctfira !  lThniin*a  J  m.  IT  .Iavim  A  Co. 


_  ^ _  .  -  r - the  general  market 

Baltimor*  flcurw  corrected  by  theee  Broker*:  tThomas  J.  Meehan  dk  Co.  •Howard  E.  Jones  A  Co. 

York  prices  corrected  by  our  Special  Correspondent,  fin  column  beaded  '*N.  Y.”  Indicate*  f.  o.  b.  factory 


Canned  Vegetables 

asparagus*  (CaHf»rnta) 

Balto. 

White  Mammoth.  No. 

Peeled.  No.  Zt-i . -  ........ 

Larue,  No.  . . . . 

Peeled,  No.  2V^ .  . . 

Medium,  No.  2 V^....~~......~~....~....~~  — 

Small,  No.  2 V4......~“— — 

(Jrcen  Marnmoih,  No.  2Mi . . . -  ........ 

Medium.  No.  2% . . 

Small,  No.  2^4 . .  ”•••" 

Tips,  While,  Mammoth,  No.  1  aq . 


Small,  No.  1  aq . 

Green,  Mammoth,  No.  1  aq .  8.40 

Small,  No.  I  aq .  2.80 


BAKED  BEANSt 

Plain,  No.  1 . 

No.  2  . 

No.  3  . 

In  Sauce,  18  ox.... 

No.  2  . . . 

No.  8  . . 

No.  10  . 

BEANSt 

Strincless  Stand.  Cut  Green  No.  2....  1.00 

Standard  Cut  Green,  No.  10 .  6.00 

Standard  Whole  Green,  No  2 .  1.25 

Standard  Cut  Wax,  No.  10 . 

Standard  Cut  Wax,  No.  2 .  1.25 

Limas,  Fancy  Green,  No.  2 . . . 

Limas.  Fancy  Green,  No.  2 .  2.00 

Standard  White  and  Green,  No.  2  1.25 
Standard  White  and  Green,  No.  10  7.00 

Soaked,  No.  2 . - . 

Red  Kidney,  Standard  No.  2....„ — ....  .96 


Standard.  No.  10 .  4.60 

REETS8 

Baby.  No.  2 - 1.76 

12  15  to  20,  No.  2 .  1.60 

1.5  20,  No.  3 . 

Cut,  No.  2 . 90 

Cut.  No.  10 .  4.00 

Whole,  No.  10 . 4.26 

Sliced.  No.  10 . 4.60 


.60 


. 80 

....  1.50 

...  1.00 

....  4.60 


N.Y. 

tS.66 

n.5o 

t8.65 

t3.50 


t3.50 

t3.00 

t8.60 

t3.00 


.66 

.86 


.86 

1.00 

1.70 

6.00 


1.60 


1.40 


lioii 

Out 


1.86 

1.25 

’i.’io 

i'.’fii 

6.00 


CANNED  VEGETABLES— CoBtlnned 

Balto.  N.Y. 


SAUER  KRAUT8 

Standard.  No.  2 . .80 

No.  2Vj  . 95 

No.  3  .  1.10 


No.  10 
SPINACHt 

Standard,  No.  2 . 

No.  2Yi 


8.26 


. -  1.00 

1.40 


No.  8 . . .  1.46 


.90 

1.10 

1.16 

8.76 

1.10 

1.46 

1.60 


SUCCOTASH* 

Standard  Green  Corn,  Green 

Limas 

1.20 

No.  10  . 

6.26 

...  .. 

Standard  Green  Corn,  Dried 

Limas 

1.16 

1.30 

(Triple)  No.  2  (with  tomatoes) . 

— 

SWEET  POTATOES* 

Standard,  No.  2 . 

.76 

.90 

No.  2%  . 

1.10 

1.20 

No.  3  . 

1.15 

1.25 

No.  10  _ 

. 

. 

4.25 

TOMATOESt 

Extra  Standard,  No.  1 . 65 

F.  O.  B.  Co . 60 

Extra  Standard,  No.  2 .  1.06 

F.  O.  B.  Co .  1.00 

No.  3  .  1.46 

F.  O.  H.  Co .  1.40 

No.  10  .  4.60 

F.  O.  B.  Co .  4.35 

Standard.  No.  1 . 60 

Standard,  No.  1 . 62Vj 

No.  2  . 86 

No.  2  . 8714  to  .90 

No.  2%  . . . . 

F.  O.  B.  Ca _  _ 

No.  3  .  1.30 

F.  O.  B.  Co .  1.26 

No.  10  .  4.25 

F.  O.  B.  Co .  4.00 

TOMATO  PUREE8 

Standard  No.  1,  Whole  Stock . 55 

No.  10,  Whole  Stock . 8.26 

Standard  No.  1,  TrimminKS . 50 

No.  10  Trimmingrs .  8.00 


.66 
.65 
.82  V. 
.82% 


4.0c 

3.90 


.55 

8.60 

.60 

8.26 


CANNED  FRUITS— Continued 

Balto.  N.  Y. 


Seconds,  Yellow,  No.  8 .  1.86  1.46 

Selected  Yellow,  No.  8 . .  1.76  „...„ 

Pies.  Unpelled,  No.  3 .  1.20 

Peeled,  No.  8 . . . 

Unpelled,  No.  10 . .  8.26  _ 

Peeled,  No.  10 .  4.75  6.00 

PEARS* 

Standards,  No.  2,  in  water................  „....  1.06 

„  No.  8  . . . .  1.46 

Seconds,  No.  8,  in  water™.....„ . . 

Na  3,  in  Syrup . . .  1.76 

Extra  Standards,  No.  2,  in  Syrup . .  1.20 

No.  8  . . 1.80 

California  Bartletts.  Standard,  2% .  2.18 

Choice  .  2.85 

Fancy  . 2.75 

Standard.  No.  10 .  8.76 

PINEAPPLE* 

Bahama,  Sliced,  Extra,  No.  2 . 

Grated,  Extra,  No.  2 . . .  1.76  _ 

Sliced,  Extra  Standard,  No.  2 . ....... 

Grated,  Extra  Standard,  No.  2 . 

Hawaii  Sliced,  Extra,  No.  2% .  2.65  2.60 

Sliced,  Standard,  No.  2% .  2.60  2.26 

Sliced,  Extra,  No.  2 . 2.15 

Sliced,  Standard,  No.  2 .  1.96 

Grated,  Extra,  No.  2 .  2.00 

Shredded,  Syrup,  No.  10 .  9.60 

Crushed,  Extra,  No.  10 .  7.25  10.00 


Eastern  Pie,  Water,  No.  10. 

Porto  Rico,  No.  10 . 

RASPBERRIES* 

Black,  Water,  No.  2 . 

Red,  Water,  No.  2 . 


Black,  Syrup,  No.  2 .  2.00  . 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  10 . . 

STRAWBERRIES^ 

Preserved,  No.  1 .  1.10 

Preserved,  No.  2 _ ...........  2.10 

Extra,  Preserved,  No.  1 .  1.15  1.30 

Extra,  Preserved,  No.  2 .  2.20  2.60 

Standard.  Water.  No.  10 .  6.00  13.00 

FRUITS  FOR  SALAD* 

Fancy.  No.  2% .  4.25  8.80 

No.  10s  .  14.75  13.76 


Canned  Fish 


CARROTS# 

Standard  Sliced,  No.  2 .  1.00  1.10 

Sliced.  No.  10 . .  4.00  4.60 

Standard  Diced,  No.  2 .  1.00  1.10 

Diced.  No.  10 .  4.00  4.60 

CORN# 

Standard  Evergreen,  No.  2 .  1.10 

F.  O.  B.  Co .  1.10 

Standard  Shoepeg,  No.  2 .  1.20 

F.  O.  B.  Co .  1.16 

Extra  Standard  Shoepeg,  No.  2 .  1.30 

F.  O.  B.  Co .  1.35 

Fancy  Shoepeg,  No.  2 .  1.40  1.60 

F.  O.  B.  Co .  1.40  . 

Standard  Crushed,  No.  2 . 96  1.06 

F.  O.  B.  Co . 90  . 

Extra  Standard  Crushed.  No.  2 .  1.06  ....... 

F.  O.  B.  Co .  1.00  1.16 

HOMINY* 

Standard.  Split,  No.  8 .  1.00  1.16 

Split  No.  10 .  8.26  8.60 

MIXED  VEGETABLES* 

Standard,  No.  2 . 96  1.10 

No.  10  .  4.60  . 

I.Tncy.  No.  2 . 1.00  1.16 

No.  10  . 4.66  6.10 

OKRA  AND  TOMATOES* 

Standard,  No.  2 .  1.26  1.36 

No.  10  .  6.76  . 

PEAS* 

No.  1  Sieve,  No.  2 . 1.80  . 

F.  O.  B.  Co .  1.16  . 

No.  2  Sieve.  No.  2 .  1.16  1.26 

F.  O.  B.  Co . . . . .  1.10 

No.  3  Sieve,  No.  2 . 96  '.. 

No.  4  Sieve,  No.  2 . 90  . 

F.  O.  B.  Co . 90  1.06 

No.  3  Sieve,  No.  10 .  6.00  6.60 

No.  4  Sieve,  No.  10 .  6.00  6.25 

E.  J.  Standard.  No.  4  Sieve,  No.  1 . 70  .76 

F, .  J.  Extra  Std.,  No.  2  Sieve,  No.  1  . 90 

Fancy  Petit  Pois,  No.  1 . 

PUMPKIN* 

Standard.  No.  3 .  1.06 

No.  10  .  3.60  3.76 

Squash,  No.  8 _ .......... _ .... _ _  .......  1.80 


Canned  Fruits 

APPLES*  (F.  O.  B.  Factory) 


Maine,  No.  10 .  5.00 

Michigan.  No.  10 .  6.00 

New  York,  No.  10 .  6.00 

Pennsylvania,  No.  10 .  4.76  6.00 

Maryland,  No.  8 . . 

No.  10  .  4.75 

APRICOTS*  (California) 

Standard.  No.  2% .  2.60  2.80 

Choice.  No.  2% . .  2.85  2.76 

Fancy.  No.  2% .  8.00 

BLACKBERRIES* 

Standard,  No.  2 .  1.86  1.46 

No.  8  .  6.26  . 

No.  10  . 6.76 

No.  2  Preserved .  1.76 

No.  2.  in  Syrup .  1.76 

BLUEBERRIES* 

Maine,  No.  2 .  2.80 

No.  10  .  9.00  11.00 

CHERRIES* 

Standard.  Red.  Water,  No.  2 . .  1.40  1.60 

White  Syrup.  No.  2 .  1.76  1.80 

Extra  Preserved.  No.  2 .  1.76 

Red  Pitted,  No.  10 .  12.60  14.00 

Sour  Pitted  Red,  10s .  12.60  . 

California  Standard  2%8 .  2.60 

Choice,  No.  2% . 8.00 

Fancy-.  No.  2% .  8.20 

GOOSEBERRIES* 

Standn’-d.  No.  2 .  1.10  1.20 

No.  10  .  6.50  6.75 

PEACHES* 

California  Standard.  No.  2%,  Y.  C.  1.90  1.90 

Choice.  No.  2%.  Y.  C . . .  2.10  2.05 

Fancy.  No.  2%.  Y.  C . 2.86 

Extra  Sliced  Yellow,  No  .1 .  1.20  1.20 

Sland.'ird  White.  No.  2 .  1.40  1  50 

No.  3  .  . 

Extra  Standard  White,  No.  3 .  1.76  1.90 

Seconds,  White,  No.  8 .  1.80  1.46 

Standard  Yellow,  No.  2 .  1.40  1.66 

Yellow.  No.  8 . . . .  . . 

Extra  Standard  Yellow,  No.  8 .  1.90  _.... 


HERRING  ROE* 


1.10 

1.46 

1.60 

1.65 

1  9R 

17  ox . 

Standard,  No.  2,  Factory,  18  ox . 

..  1.40 

1.66 

LOBSTER* 

Flats.  1-lb.  cases.  4  Hox . 

%-lb.  cases,  4  dox . 

. 

4.30 

%-Ib.  cases,  4  dox . 

2.30 

OYSTERS* 

Standards,  4  ox . 

..  1.36 

1.46 

6  ox . 

...  1.45 

1.65 

8  oz .  2.70  2.80 

10  ox .  2.90  3.10 

Selects,  6  ox .  2.60 

SALMON* 

Red  Alaska,  Tall,  No.  1 .  3.60  3.00 

Flat.  No.  % . 

Cohoe,  Tall.  No.  1 . 

Flat.  No.  1 . 


Flat,  No.  % . 

Pink,  Tall,  No.  1 . 

1.90 

1.87% 

4.70 

2.66 

1.80 

2.60 

Flat,  No.  % . . 

Chums,  Tall  . . 

Medium  Red,  Tall . 

SHRIMP* 

Dry,  No.  1 . 

1.85 

1.70 

1.7B 

*3.90 

*4.76 

*5.26 

*3.90 

*6.00 

*8.00 

*16.00 

*4.60 

SARDINES  (Domestic),  per 
F.  0.  B.  Eastport,  Me.,  1927 

cane 

pack 

%  Oil,  Tomato,  Carton . 

Out 

^  Mustard,  Keyless  . 

TUNA  FISH  (California),  per  case 

7.60 

18.76 

26.00 

7.26 

18.75 

6.00 

12.00 

7.26 

18.80 

White,  V>s  . 

White,  Is  . 

Blue  Fin,  %8 . 

14.00 

Striped,  V>8  . . 

Yellow,  %8  . 

Yellow,  Is  . . 

. 
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The  Markets 


BALTIMORE,  SEPTEMBER  17,  1928 


I  WEEKLY  REVIEW 

I _ _ _ I 

Conditions  Entirely  Changed  in  the  Market — Canners 

Mostly  Withdrawn — Quality  Tomatoes  Hard 
to  Produce — Poorest  Raw  Stock  Ever 
Seen — Corn  Pack  Will  Not 
Equal  Expectations. 

HANGED  CONDITIONS — The  canned  foods  mar¬ 
ket  today  is  an  entirely  different  thing  from  what 
it  was  a  month  ago,  and  while  most  canners  and 
buyers  realize  this,  some  do  not.  The  buyer  who  is 
caught  now  and  forced  to  pay  advancing  rates  for  his 
canned  foods  supplies  has  no  one  to  blame  but  himself. 
He  had  come  to  think  that  as  a  matter  of  course  there 
would  be  plentiful  packs  of  all  kinds  of  canned  foods, 
and  that  he  could  take  his  own  good  time  in  ordering 
what  he  wanted.  And  so  he  waited  and  now  he  must 
pay  for  his  wait,  because  Nature  does  not  always  do 
things  that  way,  even  if  the  canners  would. 

If  we  get  the  feeling  of  the  canners,  generally,  at 
this  time,  they  are  less  interested  in  the  condition  of 
the  canned  tomato  market  than  for  many  years.  Those 
who  feared  they  would  be  short  on  their  futures  have 
mostly  bought  to  cover,  and  those  who  have  hopes  for 
any  surplus  are  not  attracted  by  today’s  prices,  even 
when  those  prices  are  much  better  than  for  many 
months.  So  they  find  little  interest  in  the  statement 
that  standard  2’s  tomatoes  are  85c  to  90c,  with  it  very 
hard  to  find  any  sellers  at  the  inside  price.  The  aver¬ 
age  tomato  canner,  who  is  situated  to  do  so,  would  tell 
you  that  he  is  not  interested,  until  he  can  see  just  what 
sort  of  a  pack  he  is  going  to  get.  He  cannot  even  guess 
today.  He  knows  that  the  stuff  that  is  being  picked 
and  brought  to  him  is  about  the  poorest  tomatoes  he 
ever  saw,  and  he  knows,  too,  that  the  fields  are  playing 
out  and  that  the  crop  will  end  more  abruptly  than  ever 
before.  That  is  how  it  looks  today,  and  it  is  too  late  in 
the  season  to  have  anything  happen  to  change  this  out- 
^"^me.  Under  such  conditions  anything  may  happen  in 
the  price  market.  But  whatever  it  is,  it  will  be  in  his 
favor.  In  face  of  present  conditions  he  would  be  more 
than  a  suner-optimist  who  would  expect  lower  prices 
on  canned  tomatoes. 

Take  the  crop  reports  and  you  will  note  that  the 
tomato  packs  are  running  from  25  per  cent  of  last 


year’s  output  up,  but  in  no  case  to  exceed  60  per  cent. 
The  Ozark-Missouri  region  will  be  doing  all  its  best- 
informed  men  can  expect  as  a  maximum  if  it  gets  60 
per  cent  of  last  year’s  output  of  canned  tomatoes.  And 
that  condition  is  duplicated  in  almost  every  tomato¬ 
growing  and  canning  region.  Again,  with  the  single 
exception  of  Utah  and  California,  and  those  two  re¬ 
gions  cannot  produce  enough  tomatoes  to  make  up  the 
deficiency. 

Worse  than  all  else,  the  quality  is  bound  to  suffer 
badly.  There  probably  was  never  before  such  a  scrubby 
tomato  yield  as  seen  this  season.  The  canner  who 
makes  a  conscientious  effort  to  keep  his  quality  up  has 
an  almost  impossible  task,  for  the  quality  is  not  in  the 
tomatoes.  It  seems  to  be  the  fate  of  the  year  that  fan¬ 
cies  are  extremely  rare,  extra  standards  very  scarce 
and  the  bulk  of  the  pack  running  to  standards  or 
lower.  It  was  so  in  spinach,  in  string  beans,  in  peas 
and  now  in  tomatoes ;  but  we  hope  it  has  been  different 
with  corn.  If  the  tomato  canner  can  be  sure  to  get  out 
a  fair  standard,  he  will  have  done  about  as  well  as 
could  be  expected  from  the  kind  of  stock  he  has  had 
to  work  upon. 

It  is  very  hard  to  find  sellers  of  tomatoes  at  any 
price,  but  the  market  is  quoted:  I’s  at  about  60c;  2’s, 
85c  to  95c;  3’s,  $1.25  to  $1.35;  lO’s,  $4.00  and  up,  with 
most  of  the  packing  running  to  2’s. 

Corn — Speaking  of  the  corn  situation  in  this  re¬ 
gion,  C.  W.  Baker  &  Sons,  of  Aberdeen,  Md.,  in  their 
letter  of  the  12th  said : 

“Corn — This  has  been  one  of  the  worst  sea¬ 
sons  for  a  corn  crop  that  we  have  ever  experienced 
in  this  section.  On  the  whole-grain  Shoepeg  vari¬ 
eties  the  packers  have  been  operating  only  on  part 
time,  and  one  factory  could  easily  have  packed  all 
the  Shoepeg  corn  grown  in  this  vicinity  this  sea¬ 
son.  There  is  no  standard  or  extra  standard  Shoe- 
peg  corn  available  at  present,  and  the  market  on 
fancy  Shoepeg  corn  is  virtually  $1.50  per  dozen. 
We  can  buy  No.  2  crushed  sugar  corn  at  90c  to 
95c  for  standard  quality  and  95c  to  $1.00  for  extra 
standard  quality.” 

The  strange  thing  about  it  is  that  the  cut  per  ton 
has  been  disappointing  in  every  section  of  the  country. 
So  that  all  the  early  estimates,  based  upon  the  usual 
or  normal  cut,  are  far  out  of  the  way.  The  past  week’s 
weather  has  been  rather  favorable  for  corn,  but  this 
has  not  changed  the  situation  any,  as  the  pack  is  now 
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too  near  its  final  ending,  having  ended  with  many  of 
the  canners  already.  This  season’s  corn  pack  will  be 
found  considerably  short  of  the  early  expectations. 
And  that  is  having  an  effect  upon  the  market.  You  will 
note  in  our  market  page  this  week  that  most  corn  is 
out  of  quotation  here,  the  canners  having  nothing  to 
offer.  The  corn  situation  is  almost  as  radically  differ¬ 
ent  today  from  what  it  was  six  weeks  ago  as  are 
tomatoes. 

Peas — On  the  other  hand,  while  the  official  report 
of  the  pea  pack  for  1928  has  not  been  made,  the  fact 
that  the  Tri-States  and  now  New  York  State  show  an 
increase  over  last  year’s  output,  has  not  helped  the  pea 
situation.  No  doubt  this  is  a  mere  temporary  check 
in  the  market,  but  it  is  reflected  this  week  in  lower 
price  quotations,  as  you  will  note: 

Standard  4’s  have  sold  at  97V2c;  3’s  at  $1.00;  2’s 
at  $1.15;  while  extra  standard  I’s  have  sold  at  $2.00; 
2’s  at  $1.55 ;  3’s  at  $1.25,  There  are  few  if  any  peas  in 
lO’s  left  in  this  section. 

Some  canners  have  taken  renewed  interest  in 
sweet  potatoes,  apparently,  and  the  market  is  off  5c 
per  dozen  in  consequence.  They  want  the  orders  be¬ 
fore  packing  and  have  cut  the  prices  to  get  the  busi¬ 
ness. 

Fruits — The  fruit  situation  seems  to  be  strong. 
The  Northwest  is  rather  firm  now  in  its  opinions  of 
values  on  all  fruits,  and  the  California  canners  report 
very  good  business,  with  prospects  of  further  advances 
in  prices.  The  jobbers  are  finding  the  market  demand 
steady  and  good  for  quality  canned  fruits,  and  as  a 
consequence  are  not  hesitating  to  cover  their  wants. 
The  peach  situation  in  California  is  well  in  hand,  as  is 
also  the  pear  situation,  in  which  the  pack  has  not  been 
as  heavy  as  they  expected  or  wanted.  The  cherry  situ¬ 
ation  is  working  into  strong  position  with  R.  S.  P. 
cherries  reaching  $10.50  and  better.  Eastern  fruit  can¬ 
ners  find  the  market  favorable  and  prices  are  firm. 
The  apple  crop  is  puzzling,  but  there  is  such  a  good 
crop  of  apples  that  the  canners  know  they  cannot 
afford  to  speculate  in  canned  apples.  They  should  be 
packed  on  order  only. 


NEW  YORK  MARKET 

By  “New  York  Stater’* 

Special  Correspondent  “The  Canning  Trade.” 

Advancing  Tomato  Prices  Features  the  Market — Buy¬ 
ing  Will  Continue  in  Fair  Volume  All  Along  the 
Line — Canners  Turn  Bullish  on  Toma¬ 
toes — Corn  Also  in  Improved  Con¬ 
dition,  With  Better  Buying. 

Buying  Peas. 

New  York,  September  13,  1928. 

OMATOES — Strength  in  canned  tomatoes  has 
been  the  outstanding  feature  of  the  market  dur¬ 
ing  the  week,  a  general  upturn  in  values  having 
occurred,  with  canners  who  had  been  under  the  market 
revising  their  figures  and  getting  in  line  with  the  re¬ 
mainder  of  the  trade.  Volume  has  shown  some  im¬ 
provement,  although  many  buyers,  as  is  usually  the 
case,  are  remaining  out  of  the  market  to  test  out  the 
permanence  of  the  advance.  In  the  remainder  of  the 
canned  foods  line  distributors  have  checked  up  their 
inventories,  and  now  have  pretty  definite  ideas  as  to 
the  additional  quantities  they  will  require  for  their 
trade  over  the  balance  of  1928.  While  distributors  will 
undoubtedly  trim  their  sails  to  some  extent  in  regard 
to  the  stock  of  .canned  foods  they  will  carry,  it  never¬ 


theless  seems  assured  that  a  good  volume  of  additional 
buying  is  in  sight,  with  steady  to  firm  markets  indi¬ 
cated. 

Tomatoes — The  market  on  Southern  packs  has  led 
in  what  has  developed  into  a  general  advance.  For 
prompt  shipment  from  Southern  canneries  few  sellers 
are  willing  to  book  under  55c  for  Is,  80c  for  2s,  $1.20 
to  $1.25  for  3s,  and  $3.75  to  $4.00  per  dozen  for  10s,  all 
f.  o.  b.  canneries.  Buyers  who  came  into  the  market 
during  the  first  few  days  of  the  month  are  congratu¬ 
lating  themselves  upon  their  foresight,  as  their  pur¬ 
chases  already  show  them  a  profit  and  are  expected  to 
appreciate  further  in  value.  Many  Southern  tomato 
canners  are  out  of  the  spot  market  and  are  bending  all 
of  their  energies  toward  taking  care  of  their  future 
contracts  before  venturing  to  make  additional  commit¬ 
ments.  A  number  of  canners  are  strongly  bullish  on 
the  outlook,  and  intimate  that  when  they  again  offer 
spots  they  will  be  at  prices  21/2  to  5c  a  dozen  over  cur¬ 
rent  quotations  on  Is,  2s  and  3s,  and  25c  up  on  10s. 
Indiana  and  California  tomato  packers  have  generally 
advanced  their  prices  on  new  packs  in  line  with  the  ad¬ 
vances  on  Maryland  and  Delaware  goods,  and  Ozark 
and  Virginia  packers  have  also  advanced.  A  number 
of  jobbers  are  convinced  that  the  canned  tomatoes  in 
sight  out  of  this  year’s  pack  are  of  small  proportions, 
and  are  backing  up  their^  judgment  by  fairly  heavy 
buying  of  spot  tomatoes  wherever  available  at  attrac¬ 
tive  prices. 

Com — Buyers  are  reluctantly  revising  their  views 
on  standard  corn,  and  there  has  been  a  better  volume 
of  buying  this  week.  Distributors,  however,  are  still 
looking  for  concessions,  and  there  are  some  wide  varia¬ 
tions  in  prices  reported.  Western  canners,  for  example, 
quote  spots  at  80c  per  dozen,  f .  0.  b.  factories,  with 
Southern  packers  10c  over  this  figure.  It  is  believed  in 
some  quarters  of  the  market  that  the  carryover  from 
the  pack  of  1927  will  fully  offset  any  depreciation  in 
the  size  of  the  1928  packs  resulting  from  the  unfavor¬ 
able  weather  conditions  during  the  growing  season,  and 
consequent  poor  showing  of  the  crops  in  many  sections 
of  the  country.  Fancy  corn  is  stiffening  a  little  in 
value  this  week,  and  there  is  a  good  demand  reported. 

Peas — Better  buying  of  standards  has  developed, 
and  the  market  is  in  somewhat  better  position.  West¬ 
ern  canners  quote  from  90  to  95c  a  dozen  for  standard 
5s  sweets  and  4s  Alaskas,  and  appear  rather  firm  at 
this  level.  Off-standards  are  still  available  at  conces¬ 
sions.  Fancy  sieves  are  not  in  large  supply,  and  the 
market  is  extremely  firm.  There  is  still  a  moderately 
active  inquiry  for  fancy  grades,  jobbers  in  many  in¬ 
stances  having  failed  to  cover  fully  on  their  require¬ 
ments  when  placing  packed-to-order  earlier  in  the  sea¬ 
son.  Southern  packers  have  experienced  a  more  active 
demand  for  standard  peas,  and  the  market  is  reported 
in  steady  position.  The  inside  on  standards  of  South¬ 
ern  pack  appears  firm  at  90c,  with  views  of  some  sellers 
5c  a  dozen  over  this  level. 

Stringless  Beans  Up — This  item  has  shared  in  the 
general  firmness  this  week,  and  is  in  good  demand. 
Country  canners  are  reported  quoting  the  market  at 
95c  a  dozen,  an  advance  of  5c,  although  in  some  cases 
buyers  report  it  is  still  possible  to  secure  confirmations 
at  90c.  Baltimore  City  canners,  however,  are  strong 
at  $1  per  dozen,  and  report  business  having  gone 
through  at  this  figure.  The  market  on  10s  is  25c  up 
at  $4.75  to  $5  per  dozen,  cannery. 

California  Fruits — ^There  has  been  comparatively 
little  additional  buying  of  canned  fruits  for  shipment 
from  the  Coast  during  the  week,  but  the  market  con- 
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tirxues  strongly  maintained  on  all  lines.  Instances 
shading  on  the  part  of  the  smaller  canners  are  few  and 
far  between,  and  there  seems  to  be  a  general  convic¬ 
tion  that  present  prices  are  about  bottom  on  the  pack, 
and  that  the  next  changes  will  be  upward.  Expert 
buying  of  both  apricots  and  pears  has  been  a  feature, 
and  buying  of  peaches  for  shipment  abroad  is  adding 
to  the  firmness  of  the  situation.  Jobbers'  carryover 
.stocks  of  1927  canned  fruits  were  not  as  large  as  gen¬ 
erally  supposed,  and  new  packs  are  being  ordered  for¬ 
ward  as  soon  as  available. 

Other  Fruits — Fair  buying  of  Eastern  berries  and 
small  fruits  is  reported,  with  the  market  steady. 
R.  s.  p.  cherries  promise  to  repeat  the  history  of  the 
past  few  years,  with  high  prices  and  general  scarcity 
of  spot  stocks.  Eastern  peaches  and  pears  are  getting 
a  better  demand  this  season.  Northwestern  fruits  are 
in  steady  position,  but  there  has  not  been  any  change 
in  the  market  position  during  the  week. 

Pineapple— Current  reports  are  to  the  effect  that 
canners  are  withdrawn  on  most  sizes  and  varieties, 
having  booked  their  pack  to  capacity.  In  some  in¬ 
stances,  packers  are  reported  to  be  seeking  to  pick  odd 
lots  of  various  sizes  from  competitors,  in  order  to 
round  out  their  deliveries  on  future  contracts.  Present 
indications  are  that  when  shipments  of  new  pack  are 
out  of  the  way,  canners  will  have  very  little  surplus 
pineapple  on  hand;  certainly  nothing  approaching  a 
full  assortment  in  any  instance. 

Salmon — Pinks  can  still  be  had  in  a  limited  way 
at  $1.65,  Coast,  it  is  reported,  but  a  number  of  sellers 
are  now  10c  over  this  figure  at  $1.75  per  dozen,  and  the 
market  position  is  strong.  Buyers,  however,  are  not 
active  at  the  advanced  level.  Canners  are  talking  firm 
on  reds,  but  quoted  prices  can  be  shaded  in  most  in¬ 
stances,  and  there  is  a  general  conviction  that  the  pack 
has  run  much  heavier  than  was  expected  earlier  in 
the  season. 

Sardines — Fair  buying  of  Maine  packs  is  reported 
this  week,  and  the  market  holds  fairly  steady.  Pack¬ 
ing  operations  have  been  a  little  more  fruitful  during 
recent  weeks,  and  canners  have  succeeded  in  accumu¬ 
lating  some  reserve  holdings.  California  sardines  have 
shown  no  change  this  vreek,  either  in  price  or  demand. 

Tuna  Fish — There  has  been  fair  buying  of  yellow- 
fin  this  week,  with  the  market  on  halves  holding  steady 
at  $6.50  per  case,  f.  o.  b.  canneries,  with  bluefin  halves 
at  $6  and  striped  about  $5.50  at  canneries.  White- 
meat  is  more  or  less  nominal  as  to  price,  under  ex¬ 
tremely  limited  offerings.  Spot  holdings  of  tuna  are 
not  large,  and  quotations  are  well  held. 


CHICAGO  MARKET 

By  “Wrangler" 

Special  Correspondent  “The  Canning  Trade" 


X  Lively  Market  on  All  Lines — Com  Canning  in  Full 
Swing — Yield  Not  as  Large  as  Expected — In¬ 
diana  Tomatoes  Selling  at  Good 
Prices — Steady  Demand  for 
Peas — Other  News. 

Chicago,  Sept.  14,  1928. 

HE  MARKET — for  canned  foods  in  Chicago  has 
evidenced  more  buying  activity  the  past  week 
than  for  many  months.  It  is  evident  that  the 
wholesalers  and  chain  stores  have  obtained  their  own 
information  in  relation  to  the  1928  output  of  canned 


corn  and  tomatoes  and  have  begun  to  give  credence  to 
the  canners’  reports,  which  have  been  given  them  for 
several  weeks,  but  which  as  usual  have  refused  to  be¬ 
lieve,  classing  them  as  attempts  to  bull  the  market. 

Anyway,  no  matter  what  has  prompted  them  to  do 
so,  they  have  bought  of  canned  tomatoes  and  corn, 
especially  the  past  week,  in  good  chunks,  and  brokers 
say  that  the  activity  makes  them  think  of  old  times, 
before  and  during  the  World’s  War.  I  know  of  one 
deal  for  10,000  cases  of  No.  10  tomatoes  for  shipment 
as  soon  as  packed,  and  those  kind  of  orders  have  not 
been  loafing  around  loose  for  several  years. 

The  buying  is  not  confined  to  the  staples — peas, 
corn  and  tomatoes — but  has  been  romping  around 
among  green  beans,  beets,  carrots,  Michigan  fruits, 
California  canned  fruits.  Northwestern  canned  fruits 
and  even  canned  salmon  has  got  a  little  case  of  movitis 
on  it,  caused  by  the  warm  weather  which  we  have  been 
having. 

Canned  Corn — Canning  of  corn  throughout  the 
Central  West  is  in  full  swing  and  canners  have 
found  that  the  crop  yield  is  much  smaller  than  they  an¬ 
ticipated.  They  are,  therefore,  taking  all  the  good  qual¬ 
ity  they  can  secure  from  their  growers  and  putting  it 
into  cans.  The  result  will  be  problematical,  and  but 
little  can  be  known  about  the  output  for  several  weeks 
yet.  It  is  assured,  however,  that  the  quality  of  the  out¬ 
put  of  canned  corn  is  going  to  be  the  finest  the  industry 
has  ever  produced. 

Canned  Tomatoes — Indiana  canned  tomatoes  of 
1928  pack  have  been  selling  freely  for  several  days 
and  quite  a  number  of  important  orders  have  been 
placed.  A  heavy  buying  has  been  done  in  No.  10  size 
cans  and  a  larger  portion  of  the  Indiana  pack  is  going 
into  that  sized  can  than  usual. 

Prices,  so  far  as  I  can  learn  about  them,  for  the 
new  pack  of  Indiana  tomatoes  is  for  2s  extra  standard, 
90c;  standard,  85c;  for  3s  extra  standard,  $1.40; 
standards,  $1.30,  and  for  10s  extra  standard,  $4.25  to 
$4.50;  standards,  $4.00,  all  f.  o.  b.  Indiana  canneries. 
'These  prices  are  being  very  firmly  maintained  and  sell¬ 
ers  at  the  prices  are  not  plentiful. 

Canned  Peas — The  market  is  unchanged  from  the 
previous  two  or  three  weeks  as  to  prices,  but  there  is 
a  good  steady  demand  for  several  grades,  among  which 
are  fancy  and  extra  standard  3s  Alaskas.  The  samples 
and  arrivals  of  late  or  sweet  peas  have  shown  very 
fine  quality,  and  I  understand  that  the  Eastern  mar¬ 
kets  are  taking  them  freely. 

Change  of  Situation — It  is  said  by  composite  ex¬ 
pressions  of  opinions  that  the  attitude  of  canners  and 
buyers  toward  canned  corn  has  experienced  an  impor¬ 
tant  change  in  the  past  week. 

It  is  reported  that  one  of  the  largest  Illinois  can¬ 
neries  has  notified  their  customers  who  bought  futures 
in  canned  corn  that  they  will  be  compelled  to  pro-rate 
their  deliveries  down  to  80  per  cent. 

I  also  hear  that  another  big  cannery  of  corn  in 
the  Central  West  has  bought  5,000  cases  of  another 
cannery  in  order  to  complete  delivery  of  their  future 
sales. 

It,  therefore,  begins  to  look  as  if  canned  corn  is 
better  property  than  it  was  anticipated  it  would  l.e. 

News  Items — It  has  about  been  settled  that  the 
Western  Canners  Association  will  held  its  fall  conven¬ 
tion  December  3  and  4,  1928,  at  Hotel  Sherman,  Chi¬ 
cago.  A  rate  of  one  and  ahalf  fare  on  the  railroad  round 
trip  tickets  purchasable  at  point  of  departure  for  Chi¬ 
cago,  good  for  several  days,  has  been  secured.  It  is  a 
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rate  in  common  with  the  International  Live  Stock 
Show,  which  is  to  be  held  in  Chicago  December  1  to  8, 
inclusive,  and  the  round  trip  tickets  do  not  have  to  be 
validated  and  are  purchasable  at  the  station  of  depar¬ 
ture. 

The  lecture  season  of  the  Canners’  Lecture  Bu¬ 
reau  opens  September  20  at  Minneapolis,  when  Mr.  C. 
A.  Dreves,  of  H.  Dreves  &  Co.,  of  St.  Paul,  canned  foods 
brokers,  will  deliver  a  lecture  to  the  Woman’s  Commu¬ 
nity  Council  of  Minneapolis. 

The  next  lecture  will  be  delivered  by  Mr.  Samuel 
Gorsline,  of  Anderson-Barngrover  Machine  Company, 
on  September  26th,  to  the  North  Oak  Park  Woman’s 
Club  (Illinois) .  He  will  show  some  new  moving  pic¬ 
tures  of  canning  which  he  has  taken  during  the  sum¬ 
mer. 


THE  GULF  STATES  MARKET 

By  BAYOU 

Special  Correspondent  of  “The  Canning  Trade” 


Demand  for  Okra  Good — Sweet  Potatoes  Below  Cost. 
Increasing  Demand  for  Pineapple  Pears — Small 
Holdings  of  Canned  Oysters  Will  Soon  Be 
Gone — Good  Supply  of  Shrimp  In  August 
But  Quite  Light  Now — Will  Pack 
Some  Fall  Beans  This  Year 

Mobile,  Ala.,  September  13,  1928. 
KRA — The  okra  pack  is  still  moving  along  slowly. 
We  are  getting  a  slight  touch  of  fall  weather  in 
this  section  now  in  the  way  of  cooler  days  and 
nights  and  occasional  showers.  Should  it  turn  colder, 
it  might  wind  up  the  okra  pack,  but  right  now,  the  re¬ 
ceipts  of  okra  at  the  factories,  are  about  on  an  average 
of  what  they  have  been  this  season  and  this  is  nothing 
to  brag  about.  The  demand  is  good  and  while  the 
price  is  firm,  yet,  as  usual,  there  are  a  few  of  those 
nervous  and  over-anxious  packers  that  are  always 
ready  to  take  a  few  cents  under  the  market  price  in 
order  to  move  their  pack  quickly,  but  these  can  hardly 
be  taken  into  consideration  in  establishing  a  price,  be¬ 
cause  there  is  no  backbone  to  their  quotations  and  an 
established  price  means  nothing  to  them.  These  same 
price  problems,  however,  exist  in  all  packs,  hence  there 
is  nothing  unusual  in  this  phase  of  the  situation.  The 
following  are  the  prices,  f .  o.  b.  cannery :  .  Cut  okra  No. 
2  cans,  $1.10  per  dozen;  No.  21/2  cans,  $1.35  per  dozen; 
and  No.  10  cans,  $4.50  per  dozen.  Baby  pod  (whole) 
okra  No.  2  cans,  $1.35  per  dozen;  No.  21/2  cans,  $1.60 
per  dozen ;  and  No.  10  cans,  $5.50  per  dozen ;  okra  and 
tomato  sauce  are  the  same  price  at  baby  pod  okra. 

Sweet  Potatoes — The  sweet  potato  market  has 
livened  up  to  the  point  where  some  of  the  packers  are 
running  low  on  certain  size  cans  and  they  may  have  to 
pack  sweet  potatoes  in  order  to  fill  their  “shorts”  on 
their  orders. 

Sweet  potatoes  have  been  selling  entirely  too 
cheap — below  the  cost  of  production  in  this  section, 
and  unless  the  price  is  advanced  in  order  to  net  the 
packers  a  profit,  the  stock  in  the  warehouses  will  show 
a  loss  to  the  packers,  and  this  is  bound  to  have  a  dis¬ 
couraging  effect  on  the  canners  of  sweet  potatoes  and 
cause  them  to  discontinue  the  pack.  The  market  is 
strong  at  the  following  prices,  f.  o.  b.  factory:  No.  2 
cans,  80c  per  dozen;  No.  2i/)  cans,  $1.10  per  dozen;  and 
No.  10  cans,  $4.50  per  dozen. 


Pears — ^The  report  comes  from  Mississippi  that  a 
certain  packer  has  finished  packing  pears  and  although 
he  put  up  a  much  larger  pack  than  last  year,  his  pack 
may  run  short  of  filling  his  orders,  as  orders  are  still 
coming  in  and  there  are  no  more  pears  available  in  his 
territory.  Which  is  indeed  gratifying  news  and  espe¬ 
cially  of  a  pack  that  some  six  years  ago  was  unknown 
here.  Other  packers  in  this  section  report  an  increase 
volume  of  business  in  this  pack  and  that  they  expect 
to  continue  packing  through  the  greater  part  of  Sep¬ 
tember.  The  following  are  the  prices  of  pineapple 
pears,  f.  o.  b.  cannery:  No.  2  cans,  $1.10  per  dozen; 
No.  21/2  cans,  $1.35  per  dozen;  and  No.  10  cans,  $4.75 
per  dozen. 

Oysters — It  won’t  be  long  now  and  the  warehouses 
here  will  be  cleared  of  oysters,  because  with  the  advent 
of  cool  weather  and  the  consumers  turning  their 
thoughts  and  appetites  to  cold  weather  delicacies,  the 
small  stock  of  oysters  in  this  section  will  not  last  long. 
However,  this  phase  of  the  situation  may  not  give  the 
buyers  as  much  concern  as  the  outlook  for  a  pack  the 
coming  season.  If  we  are  to  judge  the  future  by  the 
past,  the  outlook  is  certainly  discouraging  from  an  oys¬ 
ter  production  standpoint,  because,  aside  from  the  fact 
that  the  oyster  pack  in  this  section  last  year  was  short, 
the  outlook  is  still  more  discouraging  when  you  take 
into  consideration  that  if' the  Louisiana  Compensation 
law  prohibiting  out-of-state  factories  from  removing 
oysters  from  Louisiana  waters  is  enforced,  it  will  cause 
many  of  the  Mississippi  sea  food  factories  to  shut 
down,  as  there  are  not  enough  oysters  available  in  Mis¬ 
sissippi  waters  to  supply  all  the  factories  now  in  ope¬ 
ration  in  Mississippi,  and  the  sea  food  factories  in  Mis¬ 
sissippi  have  been  getting  the  bulk  of  their  oysters  and 
shrimp  from  Louisiana.  Under  the  circumstances,  the 
output  of  canned  oysters  from  this  section  is  decidedly 
gloomy  at  this  time.  The  oyster  market  is  active  and 
strong  at  the  following  prices,  f .  o.  b.  factory :  4  oz. 
cans,  $1.35;  5  oz.  cans,  $1.45  per  dozen;  8  oz.  cans, 
$2.70  per  dozen,  and  10  oz.  cans,  $2.90  per  dozen. 

Shrimp — The  sea  food  factories  in  this  section  are 
running  in  low  gear  on  the  shrimp  pack.  In  Alabama 
the  factories  are  not  packing  many  shrimp,  because  the 
shrimp  are  small  and  medium  and  no  large  shrimp, 
hence  the  factories  have  limited  the  fishermen  to  quan¬ 
tity  and  size.  In  Mississippi  and  Louisiana  pretty 
much  the  same  conditions  exist,  and  they  report  a  scar¬ 
city  of  shrimp.  Louisiana  had  a  good  strike  of  shrimp 
in  August,  which  enabled  them  to  put  up  a  fairly  good 
pack,  but  shrimp  are  scarce  in  Louisiana  waters  now 
and  they  may  not  get  another  strike  until  November, 
as  this  is  the  way  the  shrimp  usually  hit  on  the  coast. 
The  report  from  Palacios,  Texas,  the  latter  part  of  Au¬ 
gust  was  that  the  bays  were  full  of  small  shrimp  and 
some  large  ones,  and  that  they  intended  to  start  pack¬ 
ing  shrimp  the  first  of  September,  and  expected  to  put 
out  a  very  satisfactory  volume  pack  this  fall.  Pala-cios 
packed  practically  no  shrimp  this  summer.  We  hope  to 
be  kept  informed  of  the  shrimp  canning  operations  on 
the  Texas  coast  after  this  week,  and  we  will  carry  a  re¬ 
port  from  that  coast. 

All  in  all,  the  outlook  of  the  shrimp  pack  in  the 
States  of  Alabama,  Mississippi  and  Louisiana  from  a 
production  standpoint  is  anything  but  encouraging  at 
this  time.  The  pack  is  moving  along  very  slowly  at 
present.  Mississippi  won  out  in  its  temporary  injunc¬ 
tion  against  Louisiana,  which  allows  Mississippi  to  take 
shrimp  from  Louisiana  waters  and  carry  them  into 
Mississippi  to  be  canned,  but  it  has  availed  the  Missis- 
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sippi  packers  very  little  so  far,  because  just  when  they 
got  the  injunction  the  shrimp  strike  was  over  in  Louisi¬ 
ana,  and  as  a  consequence  of  this  they  have  been  able 
to  pack  very  few  shrimp  in  Mississippi  thus  far  this 


The  Louisiana-Mississippi  suit  is  still  pending  in 
the  Supreme  Court  of  the  United  States,  and  should  be 
disposed  of  next  month.  If  the  Supreme  Court  decided 
in  favor  of  Mississippi,  it  will  be  a  big  victory  won  by 
the  Mississippi  sea  food  factories  and  means  that  they 
can  continue  to  operate  as  heretofore.  On  the  other 
hand,  if  Louisiana  wins  out  it  will  most  likely  mean 
the  closing  down  of  a  number  of  sea  food  factories  in 
Mississippi  this  season,  which  willl  very  materially  re¬ 
duce  the  output  of  the  shrimp  pack  in  this  section,  as 
Mississippi  puts  out  the  biggest  pack  of  any  state  in 
this  section,  and  they  get  the  bulk  of  their  shrimp  and 
oysters  from  Louisiana,  so  it  is  not  difficult  to  figure 
out  what  effect  the  shutting  down  of  the  Mississippi 
factories  would  have  on  the  shrimp  production  from 
this  section  this  year.  The  market  is  getting  quite 
active  on  shrimp,  and  while  the  prices  quoted  out  so 
far  this  season  may  not  have  appealed  to  the  buyers, 
and  this  has  caused  them  to  hold  back  their  purchases, 
yet  there  is  every  indication  that  the  buyers  now  fully 
understand  the  situation  and  feel  that  a  further  delay 
in  the  placing  of  their  orders  will  avail  them  nothing, 
and  orders  are  now  coming  in  at  a  lively  rate. 

The  buyers  also  evidently  know  by  now  that  the 
l)ackers  are  not  taking  advantage  of  a  situation,  but 
they  are  simply  asking  a  price  that  they  are  entitled  to 
receive,  and  the  buyers  now  seem  willing  to  pay  it.  The 
price  is  a  reasonable  one  and  there  is  no  indication  of 
any  raise  being  contemplated  by  the  packers.  The  fol¬ 
lowing  are  the  prices  of  shrimp,  f .  o.  b.  factory :  Me¬ 
dium  (wet  or  dry  pack),  $1.45  per  dozen;  fancy  (wet 
or  dry  pack),  $1.65  per  dozen. 

Fall  Stringless  Beans — The  hot  weather  that  we’ve 
had  up  to  this  past  week  has  helped  the  growth  of  the 
stringless  bean  plants,  and  unless  the  weather  turns 
colder  than  what  it  is  now  it  should  not  have  any  bad 
effect  on  the  crops.  There  was  not  a  big  acreage  of 
fall  beans  planted  by  the  canneries,  and  ordinarily 
there  is  very  little  fall  stringless  beans  packed  in  this 
section,  as  the  factories  usually  pack  enough  beans  in 
the  spring  to  carry  them  through  the  year.  The  bean 
pack  was  short  this  spring,  therefore  a  good  many  veg¬ 
etable  canneries  in  this  section  will  pack  fall  beans,  and 
the  pack  will  probably  start  about  October  1.  The  fol¬ 
lowing  are  the  prices  of  cut  stringless  beans,  f .  o.  b. 
factory:  No.  2  cans,  $1.10  per  dozen;  No.  2i^  cans, 
$1.45  per  dozen,  and  No.  10  cans,  $5.50  per  dozen. 

Turnip  Greens — The  crop  of  fall  turnip  greens  is 
showing  up  well,  and  the  factories  will  commence  to 
pack  turnip  greens  the  later  part  of  this  month.  The 
following  are  prices  of  turnip  greens,  f.  o.  b.  factory: 
No.  2  cans,  $1.10  per  dozen;  No.  2^2  cans,  $1.35  per 
dozen,  and  No.  10  cans,  $5.00  per  dozen. 

Pimientos — Pimiento  peppers  will  be  packed  in  a 
few  weeks.  This  is  somewhat  of  a  specialty  pack  in 
this  section,  and  only  a  few  vegetable  canneries  pack 
them,  but  the  pack  is  gi*owing  in  popularity  and  the 
demand  increasing.  The  following  are  the  prices,  f.  o.  b. 
cannery:  48-8  oz.  cans,  $4.40  per  case;  24-8  oz.  cans, 
$2.20  per  case;  48-7  oz.  cans,  $4.30  per  case;  24-7  oz. 
cans,  $2.15  per  case ;  48-4  oz.  cans,  $2.90  per  case ;  100-4 
oz.  cans,  $5.90  per  case. 


THE  OZARK  MARKET 

By  OZARKO 

Special  Correspondent  "The  Canning  Trade." 

Tomato  Yield  Disappointing — ^Many  Fields  All  Done. 
Frost  Will  Find  Nothing  to  Kill — Safe  in 
Saying  60  Per  Cent  of  Last  Year’s 
Pack  the  Most  Possible. 

Market  Advancing. 

Springfield,  Mo.,  September  13,  1928. 

WEATHER — The  weather  conditions  throughout 
the  Ozark  packing  district  during  the  past  week 
have  been  almost  normal  for  the  season  of  the 
year.  There  has  been  no  general  rainfall  throughout 
the  district ;  some  light  local  showers  in  spots  reported. 

Tomato  Crop — ^The  tomato  crop,  so  far  as  tonnage 
production  is  concerned,  is  proving  quite  disappointing 
to  both  growers  and  canners.  A  great  many  fields  of 
tomatoes  will  be  through  producing  any  fruit  whatever 
in  some  instances  at  the  end  of  the  present  week,  and 
in  others  by  the  end  of  next  week.  This  was  brought 
about  by  a  period  of  excessive  hot  weather,  which  oc¬ 
curred  at  a  certain  period  in  the  season,  causing  the 
blossoms  to  fall  from  the  vines  without  any  fruit  form¬ 
ing,  and  still  another  period  in  the  season  when  there 
were  four  days  of  rainfall,  coming  consecutively,  which 
washed  the  blossoms  from  the  vines  without  any  fruit 
forming.  There  were  just  a  few  small  areas  where  the 
tomato  crop  conditions  were  somewhat  more  favorable, 
but  we  are  unable  to  learn  of  any  particular  locality  in 
the  Ozark  packing  district  where  the  matter  of  killing 
frost  will  cut  any  figure  so  far  as  the  pack  of  canned 
tomatoes  is  concerned  this  season. 

Short  Pack — A  short  pack  of  tomatoes  in  the 
Ozarks  is  inevitable.  Just  how  short  the  actual  total 
pack  will  prove  to  be  can  only  be  estimated  at  this  time. 
We  feel  we  are  safe  in  saying  the  total  pack  of  toma¬ 
toes  in  the  district  for  the  season  will  likely  range 
somewhere  about  50  to  60  per  cent  as  compared  with 
the  pack  of  last  year.  Some  canners  report  as  being 
in  doubt  about  being  able  to  pack  enough  tomatoes  dur¬ 
ing  the  entire  canning  season  to  fill  their  future  sales  in 
full.  There  are  individual  canners  in  the  district  who 
have  been  trying  to  buy  tomatoes  from  other  canners 
in  order  that  they  might  fill  their  future  sales,  but  with 
what  success  we  are  not  advised. 

Market  Prices — It  is  difficult  to  quote  actual  mar¬ 
ket  prices,  due  to  the  fact  that  every  canner  realizes 
the  short  pack  of  tomatoes  this  season,  and  has  ad¬ 
vanced  prices  or  withdrawn  all  offerings  from  the  mar¬ 
ket.  No  one  canner  seems  willing  to.  sell,  even  at  the 
advance  in  prices,  any  more  tomatoes  than  have  been 
actually  packed  up  to  this  time.  Canners,  practically 
without  exception,  are  declining  orders  if  tomatoes  are 
wanted  for  delayed  shipment  beyond  the  middle  of  Oc¬ 
tober.  We  can  only  quote  nominal  market  prices  on 
Missouri  and  Arkansas  tomatoes,  subject  to  advance 
without  notice,  at  about  the  following  range  in  prices : 


50  Years  of  Service  to  Carmers 
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(  Thos.  L.  North  ) 

11  W.  Redwood  Street,  Baltimore  Md. 
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Is  standard,  10  oz,,  52V2C  to  55c;  Is  tall,  15  oz.  (if  ob¬ 
tainable),  70c;  No.  303  cans,  16  oz.,  72i/2c;  2s  stand¬ 
ards,  80c;  2V2  standards,  $1.10;  10s  standards,  $3.75  to 
$4.00,  f .  o.  b.  factory  points  Missouri  or  Arkansas, 
wherever  it  is  possible  to  find  canners  in  position  to 
confirm  sales. 

Higher  Prices — Canners  whom  we  have  inter¬ 
viewed  are  without  exception  firm  in  their  opinion  that 
the  market  prices  on  tomatoes  in  the  Ozarks  will  reach 
a  basis  of  85c  for  2s  standard  before  the  close  of  Sep¬ 
tember.  Some  canners  have  expressed  their  belief  that 
it  won’t  be  long  until  2s  standards  will  reach  80c  fac¬ 
tory  points.  With  the  short  pack  of  tomatoes  not  only 
in  the  Ozarks,  but  in  Tri-States  territory,  and  with 
sharp  upward  turn  in  market  prices  in  the  latter  dis¬ 
trict,  it  is  only  reasonable  to  expect  prices  on  tomatoes 
to  reach  a  level  of  value  where  this  staple  canned  food 
product  actually  belongs. 

Green  Beans — There  are  now  very  limited  offer¬ 
ings  of  cut  stringless  green  beans  in  the  hands  of  Ozark 
canners.  It  will  only  take  a  very  small  volume  of  busi¬ 
ness  to  clean  up  canners’  limited  holdings.  We  con¬ 
sider  the  lowest  prices  ruling  now  on  cut  green  beans 
as  follows:  Is  standard,  10  oz.,  60c  to  65c;  2s  stand¬ 
ards,  90c  to  95c;  10s  standards  (if  obtainable),  $4.50 
to  $4.75;  2s  extra  standards,  cut,  95c  to  $1.00;  lOs  ex¬ 
tra  standards,  cut  (if  obtainable),  $5.00,  f.  o.  b.  can¬ 
ning  points  Missouri  or  Arkansas,  wherever  it  is  pos¬ 
sible  to  locate  any  offerings. 

Fall  Pack  Beans — Just  a  few  canners  have  small 
acreages  of  beans  contracted  for  fall  packing.  The 
yield  is  expected  to  be  light,  and  this  crop  should' come 
in  now  right  away.  It  is  more  than  likely  if  there  is 
any  surplus  to  market  from  this  fall  pack  of  beans  that 
the  prices  will  likely  be  higher  than  those  quoted  at 
present  on  spots  from  the  spring  pack. 

Spinach — We  learn  that  two  or  three  canners  in 
Northwest  Arkansas  will  have  a  limited  acreage  of  fall 
spinach,  but  we  are  not  prepared  to  quote  any  prices  on 
same.  This  spinach  will  be  packed  in  Nos.  2,  214  and 
No.  10  cans. 

Mustard  Greens — There  will  be  some  fall  packing 
of  mustard  greens  in  Northwest  Arkansas  in  Nos.  2, 
21/2  and  10  cans.  We  have  no  prices  at  present  on  same. 

Sleeping  Buyers — There  seem  to  be  a  great  many 
canned  foods  buyers  who  continue  indifferent  about 
providing  for  their  requirements  ahead  on  canned  to¬ 
matoes.  We  w’onder  how  these  buyers  expect  to  meet 
competition  with  others  who  are  buying  freely  now  at 
canners’  today  full  asking  prices.  Most  buyers  don’t 
realize  that  for  the  past  three  seasons  they  have  been 
buying  canned  tomatoes  at  prices  that  showed  the  can¬ 
ners  considerable  loss  on  every  car  at  prices  that 
showed  the  canners  considerable  loss  on  every  car  sold. 
Canners  state,  without  exception,  that  the  price  on  No. 
2  standard  tomatoes  should  never  have  gone  below  85c 
factory  points,  if  the  canners  expect  to  realize  any 
margin  of  profit  whatever. 

Warning — During  the  past  three  years  a  great 
many  jobbers  have  been  buying  tomatoes  in  single  car- 
lots  through  the  late  winter  and  spring  months,  just 
as  long  as  the  supply  would  be  needed,  from  that  sea¬ 
son’s  pack.  The  canners  of  the  Ozarks  will  not  make 
any  effort  to  carry  any  canned  tomatoes  for  late  win¬ 
ter  and  spring  business.  Every  canner  expresses  a 
desire  to  clean  up  his  entire  season’s  pack  and  ship  out 
before  the  end  of  December.  It  is  a  foregone  conclu¬ 
sion  that  Missouri  and  Arkansas  tomato  canners  will 


not  have  sufficient  pack  this  season  to  begin  to  meet 
the  demands  that  will  come  on  the  canners  of  the  dis¬ 
trict  from  the  buyers  who  usually  draw  all  their  supply 
of  tomatoes  from  the  Ozarks.  There  will  likely  be  a  big 
shortage  in  the  supply  of  tomatoes  in  No.  21/2  cans,  as 
the  big  end  of  the  pack  in  the  district  this  year  will  be 
in  No.  2  cans. 


Fruit  Canning  Continues  but  Is  Nearly  Finished. 

Large  Pack  of  Peas  Expected — Steady  Buying. 

Higher  Prices  Will  Soon  Be  Announced — In¬ 
creasing  Call  for  Bartlett  Pears — Can¬ 
ning  Tomatoes — Good  Crop| — ^No 
Consolidation  With  Hawaiian 
Pineapple  Company. 

San  Francisco,  September  13,  1928. 
ANNING  CONTINUES— The  packing  of  fruit 
is  still  under  way  in  California,  but  the  peak 
has  been  reached,  and  some  of  the  smaller  plants, 
particularly  those  without  cold  storage  facilities,  will 
be  closed  at  an  early  date.  Peaches  and  pears  are 
about  the  only  lines  now  receiving  attention,  although 
grapes  are  being  handled  Jn  a  few  plants.  The  packing 
of  freestone  peaches  is  at  an  end,  and  the  output  will 
again  be  limited.  Last  year’s  pack  was  a  very  small 
one,  and  some  packers  have  put  up  even  less  this  year. 
Phillips  clings  are  still  being  delivered  by  growers,  but 
picking  will  likely  about  come  to  an  end  within  a  week, 
with  canners  operating  a  week  or  so  longer.  Pears 
will  be  packed  for  some  time,  but  canners  will  be  draw¬ 
ing  on  stocks  placed  in  storage  from  now  on,  as  most 
of  the  crop  is  off  the  trees.  A  large  pack  is  expected, 
more  pears  having  been  purchased  from  members  of 
the  California  Pear  Growers  Association  than  ever  be¬ 
fore.  Prices  are  more  in  keeping  with  those  quoted  on 
other  fruits  than  has  been  true  at  times  in  the  past, 
and  this  is  serving  to  widen  the  market. 

Market — A  steady  business  continues  to  be  done 
on  new  pack  fruits  and  a  very  considerable  part  of  the 
expected  output  has  already  been  disposed  of.  Sales  to 
date  have  amounted  to  more  than  the  entire  pack  of 
but  a  few  seasons  ago,  and  early  business  seems  to  have 
come  in  with  but  little  urging  on  the  part  of  canners. 
Higher  prices  on  many  items  are  just  around  the  cor¬ 
ner,  and  new  lists  are  being  prepated  by  several  of  the 
larger  concerns.  Some  packers  are  now  expressing  the 
wish  that  they  had  not  booked  such  a  heavy  early  busi¬ 
ness,  feeling  that  they  would  have  profited  by  opening 
a  little  higher  and  doing  a  little  less  business.  Follow¬ 
ing  last  year’s  disastrous  season,  when  but  few  canners 
made  a  profit,  and  most  concerns  had  to  dip  into  sur¬ 
plus,  a  little  extra  profit  seems  due  canners. 

Stocks  of  California  canned  products  throughout 
the  country  must  be  light,  by  the  way  buyers  are  in¬ 
sisting  on  immediate  deliveries.  Shipments  are  going 
out  at  a  rate  usually  expected  only  late  in  the  fall  and 
early  in  the  spring,  suggesting  that  new  pack  goods 
will  be  going  into  consumption  earlier  than  usual. 
These  shipments  are  of  large  size,  whereas  a  year  ago 
jobbers  had  only  small  lots  go  forward  at  a  time. 

Pears — An  interesting  feature  of  the  business  done 
of  late  has  been  the  increased  call  for  Bartlett  pears. 
This  fruit  is  selling  much  more  heavily  for  domestic 
consumption  than  was  the  case  a  year  ago,  and  foreign 
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business  is  also  heavier.  England,  which  has  always 
been  partial  to  canned  pears,  is  placing  orders  which 
suggest  old  times,  with  every  prospect  that  this  de¬ 
mand  will  continue  for  quite  a  while.  Reports  from 
Oregon  and  Washington  indicate  that  a  good  pack  has 
been  made  in  those  states,  but  that  a  considerable  part 
of  the  output  has  already  been  disposed  of. 

Tomatoes — The  packing  of  tomatoes  is  under  way 
throughout  Northern  and  Central  California,  with  the 
crop  running  to  good  quantity,  as  a  rule.  There  are 
now  several  large  canning  plants  which  devote  their 
attention  almost  exclusively  to  tomatoes,  with  the  re¬ 
sult  that  some  fruit  canners,  who  turned  their  plants 
over  to  tomatoes  at  the  close  of  the  peach  and  pear 
packing  season,  are  now  packing  tomatoes  on  a  rather 
limited  scale  and  largely  to  order,  while  some  are  not 
handling  tomatoes  at  all.  Warmer  weather  has  come 
with  the  advent  of  September,  and  tomatoes  are  ripen¬ 
ing  very  fast.  Market  conditions  are  rather  quiet,  but 
an  improved  demand  is  expected  before  packing  reaches 
its  peak  and  higher  prices  are  predicted  in  some  quar¬ 
ters. 

No  Consolidation — James  D.  Dole,  president  of  the 
Hawaiian  Pineapple  Company,  Ltd.,  arrived  at  San 
Francisco  September  5  from  Honolulu,  in  company  with 
Robert  I.  Bentley,  president  of  the  California  Packing 
Corporation.  Mr.  Dole  took  occasion  to  reaffirm  the 
statement  made  in  Honolulu  to  the  effect  that  there  is 
no  prospect  of  these  two  amalagmating  or  one  pur¬ 
chasing  the  other.  His  statement  in  San  Francisco 
follows:  “An  arrangement  with  the  California  Fruit 
Canners  Association  was  discussed  some  years  before 
the  California  Packing  Corporation  was  organized,  but 
nothing  came  of  it.  In  1916  the  promoters  of  the  Cali¬ 
fornia  Packing  Corporation  endeavored  to  include  us 
in  the  merger,  but  the  offer  suggested  was  not  such  as 
to  warrant  submitting  it  to  our  stockholders.  Since 
that  time,  and  recently,  informal  advances  have  been 
made  by  executives  of  California  Packing,  but  a  merger 
seems  no  more  likely  now  than  in  1916.  I  will  again 
emphasize  that  the  Hawaiian  Pineapple  would  consider 
no  move  which  it  did  not  believe  would  protect  the  in¬ 
terests  of  its  stockholders  and  which  would  be  sound 
from  all  points  of  view.  The  pineapple  business  seems 
to  be  in  good  shape,  and  the  consumer  demand  good. 
Business  conditions  in  Hawaii  are  fair.”  '* 

Mr.  Dole  stated  that  this  year’s  packing  was  com¬ 
ing  along  in  fine  shape,  with  the  yield  good,  owing  to 
splendid  weather  conditions,  and  the  quality  rather 
above  the  average.  The  pack  for  the  territory  will  be 
about  9,000,000  cases,  possibly  a  little  more,  with  that 
of  the  Hawaiian  Pineapple  Company,  Ltd.,  estimated 
at  3,250,000  to  3,500,000  cases. 

President  Robert  I.  Bentley,  of  the  California 
Packing  Corporation,  stated  that  he  had  no  statement 
to  make  regarding  the  rumor  of  a  proposed  merger 
with  another  company.  He  said  that  his  concern  was 
making  good  progress  with  its  pineapple  interests,  and 
that  its  pack  for  1928  would  probably  show  a  light  gain 
over  that  of  last  year. 


Since  1913 —  Refarenoe:  Nabonal  Bank  ol  Baltanore 
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search  Work  to  Effect  Economies  in  our  Industry,”  and  another 
discussion  on  “Bigger  and  Better  Methods  for  National  Pub¬ 
licity,  Creation  of  Good  Will  by  Continuing  Our  Policy  of  ‘That 
the  Public  be  Informed.’  ”  Edward  Dale,  vice-president  of  the 
Safeway  Stores,  Inc.,  with  headquarters  in  Los  Angeles,  will 
speak  on  the  foregoing  subject.  The  question  of  “The  Future 
of  the  Chain  Store  Industry  as  Affected  by  the  Independents 
and  Wholesale  Distributors  Adjusting  Themselves  to  New  Con¬ 
ditions,”  will  be  taken  up  in  a  talk  by  T.  E.  Jamison,  president 
of  the  Jamison  Grocery  Stores,  of  Roanoke,  Va.  Other  subjects 
on  the  program  of  the  chain  convention  include  “The  Duty  and 
Obligation  of  the  Chain  Store  Operator  to  the  Producer  or 
Manufacturer,”  and  “State  Legislation;  Its  Effect  on  Possible 
Federal  Legislation.” 

A  year  ago  at  the  annual  convention  of  the  chain  store  gro¬ 
cers,  Alfred  H.  Beckmann,  secretary-treasurer  of  the  organiza¬ 
tion,  made  a  determined  effort  to  secure  the  co-operation  of 
chain  store  operators  in  other  lines  in  an  effort  to  combat  some 
of  the  legislation  against  the  chains  then  current.  Mr.  Beck¬ 
mann  foresaw  the  extent  to  which  anti-chain  sentiment  was 
likely  to  develop,  but  failed  to  convince  chain  operators  in  other 
fields  of  the  necessity  of  concerted  action  for  the  good  of  the 
industry  as  a  whole.  This  year,  insofar  as  is  now  known,  this 
attempt  to  rally  the  chains  will  not  be  repeated.  The  damage 
has  already  been  done,  and  it  will  be  up  to  the  various  groups 
of  chains  to  defend  themselves  as  best  they  may  from  the  vari¬ 
ous  legislative  attacks  to  which  they  are  being  subjected. 

Kroger-American  Report  Persists — Notwithstanding  de¬ 
nials  from  both  parties,  the  report  that  efforts  are  going  for¬ 
ward  to  effect  a  consolidation  of  the  Kroger  Grocery  and  Bak¬ 
ing  Company,  of  Cincinnati,  and  the  American  Stores  Company, 
of  Philadelphia,  will  not  down.  It  is  reported  that  a  representa¬ 
tive  New  York  banking  house,  after  having  unsuccessfully  made 
an  attempt  to  buy  a  controlling  interest  in  the  Great  Atlantic 
and  Pacific  Tea  Company,  has  switched  its  attention  to  other 
chains  in  the  field,  and  that  another  attempt  will  be  made  to 
bring  together  Kroger  and  American,  with  possible  later  inclu¬ 
sion  of  the  First  National  Stores  organization,  if  the  first  deal 
goes  through.  The  obvious  effort,  of  course,  is  to  build  up  a 
chain  as  strong  as,  or  stronger  than,  the  A.  &  P.  in  number  of 
units,  and  consequently  in  buying  power. 

The  Kroger  Company  is  reported  to  have  exercised  an  op¬ 
tion  to  buy  the  Thomas  Chain  Stores,  operating  in  Grand 
Rapids,  Mich.  Details  regarding  the  reported  purchase  have  not 
yet  been  made  public,  however. 

Manufacturers  and  Trade  Practices — The  American  Grocery 
Specialty  Manufacturers’  Association  has  just  completed  a  can¬ 
vass  of  its  members  for  instances  of  unfair  or  unethical  prac¬ 
tices  within  the  grocery  industry  which  have  come  under  their 
observation,  the  data  being  required  for  the  Federal  Trade  Com¬ 
mission’s  grocery  trade  practice  conference  to  be  held  in  Chicago 
on  October  24.  Judging  from  the  tone  of  the  letter  to  members 
on  the  subject  by  H.  D.  Cripper,  president  of  the  organization, 
grocery  specialty  manufacturers  are  not  enthusiastic  about  the 
affair,  as  may  well  be  imagined.  In  part,  Mr.  Crippen’s  letter 
says:  “Please  be  assured  that  we  shall  make  no  tentative  sug¬ 
gestions  to  the  conference,  unless  and  until  they  are  approved 
by  our  executive  committee;  that  we  shall  make  no  final  sug¬ 
gestions  to  the  conference,  unless  and  until  they  are  approved 
by  the  association  at  the  Chicago  convention  (to  be  held  just 
prior  to  the  Federal  Trade  Commission  conference).  We  are 
fully  mindful  of  our  responsibility  here  and  will  act  with  pru¬ 
dence.  The  importance  of  the  conference  is  manifest.  It  makes 
your  helpful  co-operation  necessary  and  we  are  sure  you  will 
act  accordingly.  In  order  to  answer  any  question  or  doubt  in 
your  mind  we  wish  to  emphasize  the  following  facts: 

“First.  This  association  did  not  originate  the  confer¬ 
ence  and  is  not  responsible  for  it.  It  was  called  by  the  com¬ 
mission  upon  the  request  of  the  National  Wholesale  Gro¬ 
cers’  Association. 

“Second.  This  association  can  neither  avoid  nor  ignore 
the  conference.  The  conference  will  be  held  whether  or  not 
we  participate  in  it.  All  the  leading  national  grocery  trade 
associations  will  participate  in  it.  It  will  principally  deal 
with  practices  used  by  grocery  manufacturers.  Its  action 
will  be  taken  as  the  expression  of  the  best  opinion  of  the 
industry  and  as  a  basis  for  enforcing  the  anti-trust  law 
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where  that  law  applies.  Hence  we  cannot  afford  not  to  par¬ 
ticipate  in  any  genuine  effort  to  benefit  the  grocery  in¬ 
dustry. 

“Third.  The  legal  integrity  of  the  conference  and  its 
action  is  assured  by  the  circumstances  that  the  conference 
is  held  under  the  supervision  of  the  Federal  Trade  Commis¬ 
sion  and  the  Department  of  Justice  will  be  represented 
in  it. 

“Please  give  this  request  your  careful  and  immediate 
attention.  The  origin  of  all  suggestions  will  be  held  in  the 
strictest  confidence.” 

Chain  Operator  Hits  Back — Special  allowances  to  chain 
stores  are  defended  by  Edward  Dale,  vice-president  of  the  Safe¬ 
way  Stores,  Inc.,  Los  Angeles,  who  says  in  regard  to  the  Fed¬ 
eral  Trade  Commission  probe  of  chain  store  practices:  “Where 
allowances  have  been  made  by  manufacturers  to  chain  operators 
for  services  rendered  in  advertising,  extra  display,  special  sales 
effort  or  education,  there  certainly  can  be  no  charge  of  unfair 
practices  sustained.  Manufacturers  would  be  glad  to  make  the 
same  sort  of  allowance  to  any  factor  in  distribution  who  could 
deliver  the  results  the  chains  have  delivered  for  them.  The 
courts  have  always  ruled  that  what  is  the  greatest  benefit  to 
the  greatest  number  is  that  which  shall  be  permitted,  and  I  .am 
personally  confident  that  there  will  be  no  law  passed  as  a  result 
of  the  investigation  that  will  in  any  way  hinder  our  industry. 
If  one  of  the  charges  brought  before  the  Commission  is  that 
chains  sell  too  cheaply,  how  will  this  charge  be  sustained  when 
the  chain  operator  produces  figures  which  show  that  he  is  satis¬ 
fied  to  sell  at  these  prices  and  satisfied  with  his  2  or  3  per  cent 
margin  of  profit?  How  will  the  general  public  react  to  the 
claim  of  some  factors  that  the  chains  are  giving  their  merchan¬ 
dise  at  a  figure  that  is  too  low  for  others  to  meet?  Can  .any 
housekeeper  be  convinced  that  she  should  favor  a  curb  on  the 
chain  grocer,  which  curb  will  tend  to  raise  prices  of  groceries? 
Will  the  consumer  rush  to  the  rescue  of  the  old  combination  of 
middlemen  which  exacts  a  gross  margin  of  40  to  50  per  cent  of 
the  purchaser’s  money,  just  to  keep  alive  an  obsolete  system 
of  distribution?  Who  should  they  try  to  legislate  on  the  basis 
of  a  Federal  trade  investigation  to  prevent  economy  and  con¬ 
venience  from  being  made  accesssible  to  the  general  public 
through  the  medium  of  the  chain?” 

Lo,  The  Poor  Manufacturer — Wholesale  and  retail  grocers 
for  many  years  back  have  waxed  indignant  over  many  of  the 
practices  of  the  grocery  specialty  manufacturers,  who  were 
charged  with  “fostering  the  chains,”  “discriminating  against 
jobbers  and  retailers,”  giving  chain  stores  “secret  rebates,”  and 
ether  practices  abhorent  to  the  old-line  grocery  distributors. 
Presumably,  the  specialty  manufacturers  had  no  friends  left 
but  the  chains. 

Now  comes  a  leading  executive  of  a  prominent  chain  store 
organization  who  accuses  grocery  manufacturers  of  fostering 
much  of  the  anti-chain  store  propaganda.  Speaking  of  this  anti¬ 
chain  sentiment,  he  says:  “For  years  the  opposition,  which  has 
been  financed  by  manufacturers  and  specialty  associations,  also 
by  jobbers,  has  fought  the  battle  of  the  sole  retailer,  even 
though  time  has  proven  that  they  were  fighting  for  an  unjust 
cause.  The  retail  grocer  has  not  supported  his  associations,  and 
has  not  had  money  available  for  adverse  propaganda,  but  many 
manufacturers  have  financed  this  propaganda  and  are  even  now 
preparing  to  finance  its  distribution  from  Washington  over 
press  wires.  It  is  my  idea  that  these  manufacturers  should  be 


concerned  with  problems  of  distribution  rather  than  with  class 
legislation.  But  they  are  on  the  job,  ready  to  release  a  barrage 
of  publicity  adverse  to  the  chain  on  the  findings  of  the  Federal 
Trade  Commission,  and  it  is  up  to  the  chain  store  industry  to 
prepare  to  offset  it.” 

If  the  foregoing  is  a  fair  reflection  of  the  sentiment  enter¬ 
tained  for  specialty  manufacturers  by  chain  store  executives  in 
general,  it  is  little  wonder  that  the  president  of  the  Specialty 
Manufacturers’  Association,  in  detailing  plans  for  the  organiza¬ 
tion’s  participation  in  the  Federal  Trade  Commission’s  trade 
practice  submittal  conference  lays  stress  upon  the  fact  that  the 
manufacturers’  association  is  in  no  way  responsible  for  the 
conference. 

Jobbers  and  retailers  charge  specialty  manufacturers  with 
giving  the  chains  unfair  advantage  in  special  prices,  rebates, 
etc.  Only  the  chains  and  the  manufacturers,  presumably,  know 
whether  this  is  so.  If  the  manufacturers  have  lost  the  friend¬ 
ship  of  the  chains  to  the  extent  that  they  are  blamed,  as  a  class, 
for  financing  anti-chain  store  legislation,  it  looks  like  stormy 
days  ahead  for  a  number  of  prominent  specialty  manufacturers. 
As  one  factor  commented,  in  this  connection,  “Straddling  the 
fence  was  always  a  ticklish  business.” 

Postum  After  Calumet — The  Postum  Company  is  reported 
negotiating  for  the  acquisition  of  the  Calumet  Baking  Powder 
Company  of  Chicago.  Although  the  rumors  gained  wide  cre¬ 
dence,  officials  of  the  former  company  declare  they  have  no 
statement  to  give  out  on  the  matter  at  this  time. 

Calumet  Baking  Powder  Company,  which  manufactures  na¬ 
tionally  advertised  baking  powder  products,  is  a  privately 
owned  company.  Although  reports  were  that  the  terms  of  the 
merger  had  not  been  definitely  agreed  on,  it  is  reported  in 
financial  circles  that  a  preliminary  basis  for  the  deal  had  been 
reached. 

Attention  was  directed  by  several  well-informed  persons  to 
the  statement  by  E.  F.  Hutton,  chairman  of  the  board  of  Pos¬ 
tum,  recently  that  negotiations  were  now  being  conducted  for 
taking  over  another  large  concern,  doing  an  annual  business  of 
about  $4,000,000.  He  refused,  however,  to  give  the  name  of  the 
company. 


TRY  “TOWNSEND”  AT  OUR  RISK 

Thm  Choiea  of  the  Careful  Bayer 

“We  are  now  in  position  to 
offer  immediate  delivery  on 
TOWNSEND  String  Bean 
Cutters;  that  is,  if  your  order 
cannot  be  shipped  out  of 
stock  it  will  not  be  held  up 
more  than  twenty-four  hours. 
You  cannot  get  better  value 
or  service  elsewhere. 


Burton,  Cook  &  Co. 


troubles  will  be  over  _  .. 

when  yon  install  a  TOWNSEND  Rome,  N.  Y . 

(Saceeeeore  to  Z.  P.  Toaoneend,  the  original  patentee 

JOC 


YOUR 


Q 


FOR 


QUALITY 

Our  seed  peas  possess  ability  to  carry 
IT 

into  your  can 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 

Let  us  quote  for  contract  groxving  or  for  prompt  shipment 


A 
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HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 


^^Bliss^*No*  225  Qang  Slitters 

They  cut  ** dead^true**  guaranteed 

The  reason  these  machines  are 
standard  in  practically  every  can 
shop  in  the  country,  is  that  they 
have  made  good  on  every  job  they 
have  been  called  on  to  do,  and  in 
every  instance  the  result  was 
“dead-true  cuts.” 

Their  use  means  economy  in 
subsequent  operations  in  can 
making.  Over  1200  in  operation. 

Builders  of  the  300  a  minute  line 

E.  W.  BLISS  CO. 

n/K-  .  /  Detroit,  Cleveland,  Chicago,  Cincinnati, 
Aales  UJJxces  j  Philadelphia,  New  Haven,  Rochester 


Advantaoes  of  I  bu.  ham¬ 
pers  over  field  crates : 

— Hampen  nest  when  empty  ctatei 
won't. 

—  Fniiu  and  vesetable*  carry  better 
in  hampen. 

— Hampen  tpeed  up  field  work. 


SWING’S  %  HAMPERS 
ARE  BEST  QUALITY. 

Give  us  a  chance  to  prove 
our  claims. 


SWING  BROTHERS 


Send  us  an  inquiry. 

RIDGELY,  MD. 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desiied. 

FINANCING 

Loans  arranged  thro’  affiliated  organization  at  lowest 
rates  consistent  with  collateral  available. 

SERVICE 

General  information,  available  thro*  wide 
spread  contacts  with  producers  and  consum¬ 
ers,  a  service  we  offer  to  clients. 

GUARDIAN  WAREHOUSING  COMPANY 
222  West  Adams  Street 
ChicaSo. 


0  SMILE  AWHILE 

[I  Thmrm  u  a  taving  grace  in  a  amnte  of  hamor. 

0  Relax  your  mind— and  your  body.  You'll  be  better  mentally, 
phyeloelly — and  flnenelally 

n  Stnd  in  YOUR  contribution 

5  All  are  weloome. 

- >n.  >fi.  >n<  >o<  tnr'J 


TUT,  TUT! 

“I  never  knew  until  I  got  a  car,”  said  the  bishop, 
“that  profanity  was  so  prevalent.” 

“Do  you  hear  much  of  it  on  the  road  ?” 

“Why,”  replied  the  bishop,  “nearly  everybody  I 
bump  into  swears  dreadfully.” — The  Open  Road. 


NOT  SO  BOOMING 

A  returned  tourist  claims  that  conditions  are  so 
bad  in  a  part  of  Southern  California  where  he  was  they 
now  build  a  “For  Sale”  sign  right  into  the  new  house. — 
Detroit  News. 


YOU  FIGURE  IT 

A  man  in  a  letter  to  the  Harrodsburg  Herald 
claims  he  is  his  own  grandfather.  His  letter  says:  “I 
married  a  widow  with  a  grown  daughter.  My  father, 
a  widower,  married  my  stepdaughter,  thus  becoming 
my  son-in-law,  and  his  wife,  formerly  my  stepdaugh¬ 
ter,  became  my  stepmother  also.  My  wife  also  became 
my  grandmother,  for  she  was  the  mother  of  my  step¬ 
mother,  and  as  the  husband  of  anyone’s  grandmother 
is  called  grandad,  I  must  be  my  own  grandfather.” — 
Lexington  (Ky.)  paper. 


STUMPED 

Doctor — You  want  to  cheer  yourself  up  as  much 
as  possible — sing  at  your  work. 

Patient — It  can’t  be  done;  I’m  a  glassblower. — 
Punch. 


DEEPER! 

He  (at  big  party) — I  made  an  awful  mistake  just 
now.  I  told  a  man  I  thought  the  host  was  a  stingy  old 
brighter,  and  it  happened  to  be  the  host  I  spoke  to. 
She — Oh,  you  mean  my  husband. — Tit-Bits. 


PROOF 

Rita,  10,  and  Frances,  7,  were  left  alone  in  the 
house  one  night.  Suddenly  Rita  exclaimed,  “I’ll  bet 
you  are  afraid  to  go  up  stairs  alone.” 

“Oh,  no.  I’m  not,”  replied  Frances.  “You  come  up 
with  me  and  see.” — Boston  Transcript. 


WARNING! 

“I  see  where  it  is  predicted  that  this  year’s  output 
of  motor  cars  will  run  into  millions.” 

“Wel.l,  here’s  one  that’s  gonna  watch  his  step!” 


WELCOME 

An  Irishman  and  his  wife  were  at  the  theatre  for 
the  first  time.  The  wife  noticed  the  word  “Asbestos” 
printed  on  the  curtain. 

“Faith,  Pat,  and  what  does  Asbestos  on  the  cur¬ 
tain  mean?” 

“Be  still,  Mag;  don’t  show  your  ignorance.  That 
is  Latin  for  ‘Welcome.’  ” 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  adyertisements  for  details. 


adhesives,  pastes  and  gums. 

Ar*bol  Mfg.  Co..  New  York  City. 

ADJUSTE*.  for  Choi«  Dorleoo. 

Hamochek  Mach.  Co..  Kowaunoo.  Wis. 

Apple  Parinr  Maehinoa.  See  Paring  Mach. 

baskets.  Piling. 

Swing  Bros.,  Kidgely,  Md. 

bean  snippek. 

Chiaholm-Kydop  Co..  Niagara  Falla,  N.  Y. 

beet  machineey. 

Ayara  Mach.  Co.,  Salem,  N.  J, 

HMsen  Gang.  Mehy.  Co^.,  Cedarburg.  Wla. 

A.  K.  Robina  A  Co.,  Baltimore. 

Baakata,  Wire.  Scalding.  Picking,  etc.  See  Can- 
nery  Suppliee. 

belts.  Carrier,  Enbber,  Wire,  etc. 

La  Porte  Mat  and  Mfg.  La  ^ 

Bean  Cleaners.  See  Clean  and  Grad^ach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 

BOARD,  Corrugated  Wrapping. 

GibralUr  Corrug.  Paper  Co.,  North  Bergen.  N.  J. 
Hinde  A  Dauch  Paper  Co.,  Sandusky,  Ohio. 

BLANCHEBS.  Vegetable  and  Fruit. 

Ayara  Mach.  Co..  Sale^  N.  3. 

Berlin-Cbapman  Co..  Berlin,  Wta. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague  Sells  Corp.,  Chicago. 

Blowers,  Pressure.  See  Pumpe. 

boilers  AND  ENGINES.  Steam. 

Edw.  Renneberg  A  Sone  Co.,  Baltimore. 

A  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Slaysman  A  Co.,  Baltimore. 

BOOKS,  on  Canning.  Formula,  Etc. 


All  published  by  The  Canning  Trade,  Baltimore. 
A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes.  Crates. 

Bottle  Cases.  Wood.  See  Boxes,  Crates. 

Botti*  Corking  Machine*.  See  Bottler*  Mchy. 


BOTTLERS'  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Edw.  Ermold  Co.,  Now  York  City. 

Bottle  Screw  Caps.  See  Caps. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper.  See  Cor.  Paper  Prod. 


BOXES,  Lug.  Field.  Metal. 
Berlin-Chapman  Co.,  Berlin.  Wis. 


BOXING  MACHINES. 

Fred  H.  Knapp  Co.,  Ridgewood.  N.  J. 

A.  K.  Robins  A  Co.,  Baltimore. 

Westminster  Machine  Works,  Westminster.  Md. 

BROKERS. 

Howard  £.  Jones  A  Co.,  Baltimore. 

Thomas  J.  Meehan  A  Co.,  Baltimore. 

BuckeU  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
BuckeU,  Wood.  See  Cannery  Supplies. 

BURNERS,  Oil,  Gas,  Gasoline,  etc. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

BY-PRODUCTS.  Machinery. 

Edw.  Renneburg  A  Sons  Co..  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 

CANNERS,  Fruits  and  Vegetables,  stc. 
California  Packing  Corp.,  San  Francisco. 

CAN  COUNTERS. 

Ams.  Machine  Co.,  Max.,  New  York  City. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS'  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  A  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slaysman  A  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 
CAN  SEALING  COMPOUNDS. 

Ams.  Machine  Co.,  Max,  New  York  City. 

CAN  WASHING  MACHINES. 

Haasen  Gang.  Maehy.  Oo,.  Csdarbnrg,  Wis. 


CANS,  Tin,  All  Kinds. 

American  Can  Co.,  New  York. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co..  Cincinnati,  O. 

Metal  Package  Corp.,  Mew  York,  Baltimore. 

Phelps  Can  Co.,  Baltimore. 

Phillips  Can  Co.,  Cambridge,  Md. 

Wheeling  Can  Co.,  Wheeling,  W.  Va. 

CANNERY  SUPPLIES 
Ayars  Mach.  Co.,  Salem,  N.  J. 

Anderson-Barngrover  Mfg.  Co.,  San  Jose,  Cal. 

F.  H.  Langsevkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Slaysman  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Can  Stampers.  See  Stampers  and  Markers. 
CAPPING  MACHINES,  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Capping  Steels.  Soldering.  See  Cannery  Sup. 
CARRIERS  AND  CONVEYORS,  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robina  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  ProducU. 

CaUup  Machinery,  For  the  preparatory  work: 

see  Pulp  Mehy;  for  bottling:  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks.  Employers'  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 

CIDER  AND  VINEGAR  MAKERS  SUPPLIES. 
CLEANERS  AND  CLEANSER  (Wyandotte). 

J.  B.  Ford  Co.,  Wyandotte.  Mich. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers'  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 
CLOCKS,  Process  Hme. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Chicago. 

CLOSING  MACHINES,  Open  Top  Cans. 

Ams.  Machine  Co.,  Max.  Mew  York  City. 

E.  W.  Bliss  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mehy.  Co.,  Chicago,  III. 

Slajrsman  A  Co.,  Baltimore. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS.  Canners. 
Berlin-Cbapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 

Hansen  Cang.  Maehy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Cbibago. 

COOKERS,  Continuous,  Agitating. 
Anderson-Barngrover  Mfg.  Co.,  San  Joee,  Cal. 
Berlin-Chapman  Co..  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

Cookers,  Retort.  See  Kettles,  Process. 
COOLERS,  Continuous. 

Anderson-Barngrover  Mfg.  Co.,  San  Jose,  Cal. 
Berlin-Chapman  Co.,  Berlin,  Wja. 

Sprague-Sells  Corp.,  Chicago. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianaitolis. 

A.  K.  Robins  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chisago. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 
CORKING  MACHINES. 

Edw.  ErmoM  Co.,  New  York  City. 

CORN  COOKER-FILLERS. 

Ayars  Mach.  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co..  Berlin.  Wis. 

Hansen  Cang.  Mehy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntlsp  Mfg.  Oo.,  Broeton.  M.  T. 


CORN  HUSKERS  AND  SILKERS. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg,  Co.,  Brocton,  N.  Y. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago. 

United  Company,  Baltimore. 

Corn  Mixers  and  Agitators.  See  Corn  Cooker 
Filers. 

CORRUGATED  PAPER  PRODUCTS  (Boxes 
Bottle  Wrappers,  etc.). 

Gibraltar  Corrug.  Paper  Co.,  North  Bergen,  N.  ^ 
Hinde  A  Dauch  Paper  Co.,  Sandusky,  O. 

Counters.  See  Can  Counters. 

ConntcrshafU.  Sea  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINR8. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Kenneberg  A  Sons  Co.,  Baltimore. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Cutters,  Corn.  See  Corn  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mchy 
DECORATED  TIN  (for  Cans,  Caps,  etc.). 

American  Can  Co.,  New  York. 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers'  Mchy. 

Double  Seaming  Machines.  See  Closing  Maeh. 

dryers.  Drying  Machinery. 

|Mw.  Renneberg  A  Sons  Co.,  Baltimore. 

Slaysman  A  Co.,  Baltimore. 

Employers'  Time  Checks.  See  Stencils. 
ENAMELED  BUCKETS,  PAILS,  etc. 
L**>K*enkamp  (3o.,  Indiana;poIia. 

A.  K.  Robins  A  Co.,  Inc.,  Baltitnor*. 

Sprasru^Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 
EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  A  Sons  Co..  Baltimore. 

EXHAUST  BOXES. 

Anderson-Barngrover  Mfg.  Co.,  San  Jose,  Cal 
Ayars  Machine  Co..  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 
FACTORY  TRUCKS. 

Chisholm-Ryder  Co..  Niagara  Falla,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

FIBRE  CONTAINERS  for  Food  (not  hermetic¬ 
ally  sealed). 

American  Can  Co.,  New  York. 

Continental  Can  Co.,  New  York. 

GibralUr  Corrug.  Paper  Co.,  North  Bergen,  N.  J. 
Hinde  A  Dauch  Paper  Co.,  Sandusky,  Ohio. 

FIBRE  PRODUCTS,  Boxes,  Boxboarda,  etc. 
Gibraltar  Corrug.  Paper  Co.,  North  Bergen,  N.  J. 
Hinde  A  Dauch  Paper  Co.,  Sandusky,  Ohio. 

Fillers  and  Cookers.  See  Corn  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 
FILLING  MACHINES.  Can. 
Anderson-Barngrover  Mfg.  Co..  San  Jose,  Cal. 
Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chalpman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  (jorp.,  C^arburg,  Wis. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Filling  Machine,  Syrup.  See  Syruping  Mach. 
FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  A  McLaughlin,  Inc.,  Chicago. 

FINISHING  MACHINES.  Catsup,  etc. 

F.  H.  Langsenkamp  Co.,  Indianajiolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Friction  Top  Cans.  See  Cans,  Tin. 

Fruit  Graders.  See  Clean.  A  Orad.  Mehy.,  Freit 
Fruit  Parers.  See  Paring  Maehiam. 
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FRUIT  PITTEB8  AND  8BRDBR8. 

nnntlcT  Mte.  Co..  Brocton,  N.  T.  .  „  . ,  _ 

Fruit  ProMoo.  Seo  Cld«  ***''^_^i“***“*^' 
GMoline  Flrepoto.  Sot  Cannorr  SuppHoa. 

GENERAL  AGENTS  for  Machinery  Mfra. 

Borlln-Chapman  Btrlin, 

A.  K.  Robfnt  ft  Co..  Inc..  Baltlmoro. 

Spraffue-Selli  Corp..  Chl^o. 

GSoratora.  Electric.  Set  Motora. 

GLASS  BOTTLES.  Tnmblert.  ote. 
GLASS-LINED  TANKS. 

Pfaudler  Co..  Rochester,  N.  x. 

pu.t 

Gravity  Carriers.  Set  Cairlers  and  ^nveyors. 
Green  Com  Huskers.  See  Cora  HMk«.  „  . 
Green  Pea  Cleaners.  See  Clean,  and  Grad.  Mc^. 
Hoisting  and  Carrying  Mf'^nes.  See  Cranes. 
Hullers  and  Vlners.  Sra  Pra  Hullera. 

Huskers  and  Silkers.  See  Cora  Huskers. 

INSURANCE.  Canners’.  nw— 

Canners*  Exchange,  ^nslng  B.  Waraw.  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 
JACKETED  PANS,  Stram. 

|r_  H.  Langsenkamp  Co.,  Indianapoli*,  Ind. 
sprague-Sells  Corp.,  Chicago. 

KETTLES.  Copper,  Plain  or  Jackets. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Rohlns  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chlca^.  ^ 

Katies,  Enameled.  See  Tanks,  Glass-Lined. 

KETTLES,  Process. 

Ayars  Machine  Co..  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. _ 

Cdw.  RennAerjr  A  Sons  C^,  Baltlmora. 

A.  K.  Rohlns  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

KETTLES.  Vacuum. 

Pfaudler  Co.,  Rochester,  N.  Y. 

KNIVES,  Miscellaneous. 

A.  K.  Rohlns  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

KRAUT  CUTTERS. 

A.  K.  Rohlns  A  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Co.,  Cedarhurg,  WU. 

LABELING  MACHINES. 

EMw.  Ermold  Co.,  New  York  City. 

Fred  H.  Knapp  Co.,  Ridgewood,  N.  J. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago. 

LABEL  MANUFACTURERS. 


H.  Gamse  ft  Bro.,  Baltimore. 

R.  J.  Kittredge  ft  Co.,  Chicago. 

National  Color  Printing  Co.,  Baltimore,  Md. 
Simpson  &  Doeller  Co.,  Baltimore 
Stecher  Lltho  Co.,  Rochester,  N.  Y. 

U.  S.  Printing  and  Lltho.  Co.,  Cincinnati. 

LABORATORIES,  for  Analyses  of  G^s,  etc. 
National  Canners  Assn.,  Washington,  D.  C. 


LIMA  BEAN  RUBBERS. 

The  Scott  Viner  Co.,  Columhus,  O. 

Markers,  Can.  See  Stampers  and  Markers. 
Marmalades,  Machinery.  See  Pulp  Machinery. 
MILK  CONDENSING  AND  CANNING  MCHY. 
Ayars  Machine  Co.,  Salem,  N..J. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Rohlns  ft  Co..  Inc.,  Baltimore. 

Zastrow  Machine  Co..  Baltimore. 

Molasses  Filling  Machine.  See  Filling  Mach. 
OYSTER  CANNERS*  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mch.  Corp.,  Cedarhurg,  Wis. 

Edw.  Rennehurg  ft  Sons  Co.,  Baltimore. 

A.  K.  Rohlns  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co..  Baltimore. 

Packers’  Cans.  See  Cans. 

Pails,  Tuhs,  etc..  Fibre.  See  Fibre  Conts. 

Palter  Boxes.  See  Corrug.  Paper  Products. 
PARING  MACHINES. 


Sinclalr-Scott  Co.,  Baltimore. 

PASTE  CANNERS*. 

Arabol  Mfg.  Co.,  New  York  City. 
Eldw.  Ermold  Co.,  New  York  City. 

F.  H.  Knapp  Co.,  Ridgewood,  N.  J. 
A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 
PEA  AND  BEAN  SEED. 


Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Boseman,  Md. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago. 

PEA  CANNERS*  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chwinan  Co.,  Berlin,  Wis. 

Chlsholm-Ryder  Co..  Niagara  Falls.  N.  T. 


F.  Hamachek  Mach.  Co.,  Kewaunee,  WU. 

Hansen  Cang.  Mchy.  Corp.,  Cedarhurg,  WU. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chici^o. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co..  NUgara  Falls.  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  WU. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls.  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee.  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

A.  K.  Robins  ft  Co.,  Ine.,  Baltimore. 

Peach  and  Cherry  Pltters.  See  Fruit  Fitters. 
PEELING  MACHINES. 

A.  K.  Robins  ft  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  ft  Co.,  Ine.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  etc.  See  Baskets. 

Picking  Belts  and  '^bles.  See  Pea  Can.  Mchy. 
PINEAPPLE  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarhurg,  Wis. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Platform  and  Wagon  Seales.  See  Scales. 

Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 
Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS*  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarhurg,  Wis. 

F.  H.  Langsenkamp  Co..  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  WU. 

Hansen  Cang.  Mchy.  Corp.,  Cedarhurg,  WU. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Ine.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

F.  H.  Langsenkamp  Co..  IndianapolU. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Slaysman  ft  Co.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometers  (syrup  testers).  See  Canry.  Sup. 
SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  ft  Co.,  Ine.,  Baltimore. 

Sanitary  Cleaner  and  Cleanser.  See  Cleaning 
Compounds. 

Sanitary  (open  top)  Cans.  See  Cans. 

Sardine  Knives  and  ScUsors.  See  Knives. 


SCALDERS,  Tomato,  etc. 

Ayars  Machine  Co..  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  WU. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  ft  Co.,  Ine.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottle.  See  Bottlers*  Mchy. 
SEEDS,  Canners*,  All  Varieties. 

Associated  Seed  Growers,  Ine.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  BrUtol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 
SHEET  METAL  WORKINO  MACHINIST. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  BlUs  Co.,  Brooklyn,  N,  Y. 

Cameron  Can  Mchy.  Co.,  ^ieago.  Ill. 

Slaysman  ft  Co.,  Baltimore. 

SIEVES  AND  SCREENS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 

SILKING  MACHINES,  Cera. 

Berlin-Chapman  Co.,  Berlin,  WU. 

Hansen  Cang.  Mchy.  Corp.,  Cedarhurg,  WU. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sprague-Sells  Corp.,  Chicago. 

Sorters,  Pea.  See  Cleaning  and  Grading  Mehy. 


SPEED  REGULATING  DEVICES  (for  Machines. 
Belt  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  WU. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

SYRUPING  MACHINES. 

Anderson-Baragrover  Mfg.  Co.,  San  Jose,  Cal. 
Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Tables,  Picking.  See  Pea  Canners’  Machinery. 
STAMPERS  AND  MARKERS. 

Ams  Machine  Co.,  Max,  New  York  City. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  etc. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

F.  H.  Lansrsenkamp  Co.,  Indianapolis. 
Sprague-Sells  Corp.,  Chicago. 

STRING  BEAN  MACHINERY. 

Burton  Cook  ft  Co.,  Rome,  N.  Y. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagaira  Falls,  N.  Y. 

Hansen  Cang.  Mchy.  Corp.,  Cedarhurg,  WU. 
Huntley  Mfg.  Co..  Brocton,  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore, 

Sprague-Sells  Corp.,  Chicago. 

TANKS.  Metal. 

Berlin-Chapman  Co.,  Berlin,  WU. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

Slaysman  ft  Co.,  Baltimore.  Md. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Glass  Lined,  Steel. 

F  H.  Langsenkamp  Co..  Indianapolis. 

Pfaudler  Co.,  Rochester,  N.  Y. 

Sprague-Sells  Corp.,  Chicago. 

TANKS.  Wooden. 

Sprague-Sells  Corp.,  Chicago. 

TEL^HONE,  TELEGRAPH.  Quick  Service. 
Amer.  Telephone  and  Teleg^raph  Co. — Everywher€ 
Testers,  Can.  See  Can  Makers’  Machinery. 


THERMOMETERS.  GAUGES,  etc. 
Ticket  Punches.  See  Stencils. 


American  Sheet  and  Tin  Plate  Co.,  Pittsburgh 
The  Mellingriffith  Co.,  Cardiff,  So.  Wales. 

TOMATO  CANNING  BIACHINERY. 

Ayars  Machine  Co.,  Salem.  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  (i^arburg,  WU 
Huntley  Mfg.  Co.,  Brocton.  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 


TOMATO  PEELING  MACHINE. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  IndianapolU. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

VACUUM  PANS,  Equipment. 

Pfaudler  Co.,  Rochester,  N.  Y. 

Variable  Speed  Countershafts.  See  Speed  Hm 
yiNERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Co.,  Kawaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  ft  McLaughlin,  Inc.,  Chicago. 

Washers,  Bottle.  See  Bottlers’  Machinery. 
WRAPPERS.  Corrugated  Bottle. 

Gibraltar  Corrug.  Paper  Co..  North  Bergen,  M.  J 
Hinde  ft  Dauch  Paper  Co..  Sandusky.  Ohio. 

WASHERS,  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co..  Berlin,  WU. 

Hansen  Cang.  Mehy.  Corp.,  Cedarhurg,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Mach.  Co..  Salem,  N.  J. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sprague-Sells  Corp.,  Chicago. 

Washing  and  Sralding  Baskets.  Sec  BaskcU 
Windmills  and  Water  Supply  Systems.  Set 
’Tanks,  Wood. 

Wrappers,  Paper.  See  Corrug.  Paper  ProdueU. 
Wrapping  Machines,  Can.  See  Labeling  Mach 
WTANDOTTE.  SaniUry  Cleaner. 

J.  B.  Ford  Co..  Wyandotte.  Mieh. 


KITTREDGE 
IJ.ABELS  J 

m  CHICAGO 


Slaysman”  Automatic  Double  Can  Wiper 


The  use  of  these  machines 
results  in  much  economy 
of  solder  as  well  as  materi¬ 
als,  improving  the  appear¬ 
ance  of  the  can. 


\  SUYSMAN&  COMPANY 

/  801-811  East  Pratt  Street 

/  BALTIMORE,  MD. 


CONTINENTAL  CANS  ©  SELL  GOODS 


CTHAT  WE  MAY  BETTER  SERVE  YOU- 


Many  factories  at  convenient  points  insure 
prompt  shipments  even  at  "^'Peak  Load.” 

The  Continental  Research  Department  is  con¬ 
stantly  making  improvements  of  benefit  to  the 
industry.  Continental  Closing  Machines  are  un¬ 
equaled  for  reliahility. 

Nothing  is  left  undone  to  give  Canners  the 
finest  possible  cans  and  service  so  necessary  to 
a 

Factories  and  Sales  Offices  —  from  Coast  to 
Coast— are  at  your  service. 

CONTINENTAL  CAN  COMPANY,  Inc. 

COAST  TO  COAST 

Executive  Offices:  NEW  YORK:  100  East  42nd  Street  CHICAGO:  111  West  Washington  Street 


BALTIMORE 
CHICAGO 
DETROIT 
NEW  ORLEANS 


Factories  and  Sales  Offices: 


SYRACUSE 
JERSEY  CITY 
PASSAIC 
ROANOKE 


CINCINNATI 
CLEARING 
CANNONSBURG 
ST.  LOUIS 


LOS  ANGELES 
SEATTLE 
SAN  JOSE 
SAN  FRANCISCO 


